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H™: half a century ago, a vintner of Italian 
Swiss Colony candles a wine in the dim, 
cool vaults at Asti. He tests its clarity in prepa- 
ration for a great event... a wine-judging 
at an international exposition in Europe. 

There, Italian Swiss Colony wines not only com- 
peted with European \ intages, but won a coveted 
gold medal eee 


expositions by this unique w ine-making Colony. 


one of many captured at world 


The vineyards of Italian Swiss Colony, first 
planted i in 1881, still flourish. Today they are 
in the heart of California’s fine-wine country, 
where grapes grow to perfection— without 
irrigation, as in famous old world wine-districts. 


NERAL OFFICES, 


.for your pleasure today 





Today, in the quaint village of Asti, amidst the 
vineyards, descendants of the Colony’s founders 
have carried on its wine- -making traditions. 


These traditions can mean much to you in wine- 
enjoyment. Withdinner, serve the C ‘olony’s Tipo 
Red or White—or Gol 1 Me dal Label C alifor nia 
3urgundy or Sauterne.“ Candle” it by holding 
it to the. light to see its jewel- like clarity me 
then catch its subtle fragrance ... taste its en- 
chanting flavor. You will gladly grant this wine 
your “award of merit.” 
Equally fine and equally famous are the Colony’s 
sweet dessert wines . . . such as Private Stock 
California Port, Sherry and Muscatel. 


bauiaN Swiss Coron’ 
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We stil think customers 
ae Mighty important 


By Your 
Union Oil Minute Man 


If you work in a service station, 
you know that customers come 
in bunches, like mallard ducks. 


Gloria, my Minute Maid, was 
off to lunch the other day when 
all of a sudden in comes four 
cars. I work like a beaver, but 
by the time I get to the last car, 
guess who’s there waiting for me? 


No less than Moose Wilson. 
Moose is big, weighs about 
250, and when he loses 

his temper, the windows for 
blocks around rattle. 


I expect him to roar like a bull. 





“Bello,” he says in a little voice. 


Surprised? You could have 
knocked me over with a small 
carburetor gasket. “Hello, 
Moose,” I say when I can 
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recover, “anything the matter 
with you?” 


“Oh, no,” he says sadly, “I just 
feel kinda whipped.” 


Well, sir, Moose has a sad 
story. People don’t pay 
attention to him any more. His 
housekeeper got uppity and 
left, for instance, and then a 
new grocery clerk insulted him. 
And just that morning, a wait- 
ress down at the Bijou Beanery 
told him if he didn’t like the 
coffee, he could make it himself. 





“Now, Moose,” I say, “it isn’t 
like that around here. Treating 
customers like human beings 
is a Minute Man policy.” 

“That so?” He steps out 
of his car which rocks like a 
boat when he leaves it. 


“Yes, sir, ’’I say. 


Then I tell him how Union Oil 
Company figures it: nowadays 


] 
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it’s no trouble to sell all the 
gas and oil you can get. But 
these times aren’t going to last 
forever. Treating customers 
right today —even if you can 
only give them a smile—is like 
buying a War Bond. It’s going 
to pay dividends later on. 





“By the way,” I remember 
suddenly, “what can we do 
for you today?” 

“Oh, that,” says Moose, “I got 
an awful rattle some place 
in my engine. Nothing 
important, but...” 


Aha, I think. I call Gloria, who 





is back from lunch by this time. 
We look the motor over care- 





fully and bounce up and down 

on the bumpers. Gloria, who 

is poking around up near the 

fan, suddenly straightens up. 
“Mr. Wilson,” she says, grinning 


from curl to curl, “I don’t think 
this is standard equipment.” 


She is holding up a monkey 
wrench, 





“What!?” bellows Moose. He 
is fit to be tied.“It’s that 
#%&!!/!$*/#$ kid of mine. 
Always tinkering. I'll tan his 
hide! 'll...'Ul...rraughh!” 


He leaps for his car, slams 
it in gear and guns out of the 
station. The same old Moose. 


“Gloria,” I say, “how’s that for 
sticking to our Minute Man 
policy about treating customers 





right? We not only stop his 
car from rattling, but we also 
bring 4im back to life.” 


Gloria wipes some grease from 
her nose and grins. Mighty 
fine girl, Gloria. 





The latchstring is always out at 
Union Oil Minute Man Stations. 
We may not be able always to 
provide all the gasoline you want. 
You may have to wait now and 
then for service. But you'll find 
that courtesy, friendliness and 
essential motoring services are 
never rationed. We're busy, yes, as 
busy as anyone else, but we're... 


NEVER 700 BUSY 
TO BE HELPFUL 








HIGH ATOP 
NOB HILL 


Saul 
VA 


Rees window is a view 
window... your door- 
way leads straight down 
the Hill—by short walk 
or quick taxi—to the 
financial and business dis- 
tricts, to the smart shops, 
theatres, to famous China- 
town and Latin Quarter. 
* No matter how brief or 
how crammed with engage- 
ments your visit, you will 
see more of San Francisco 
—her beauty, her romance, 
her fascinating life—when 
you stop at The Mark. ® Rates 
from $5. Garage in building. 
* Special reduced rates for * 
service men and their families 


HOTEL 


MARK HOPKIN 


SAN FRANCISCO 





GEO. D. SMITH, General Manager 











Dutch seamen learn the pleasures of Western living at Hook of Holland in Saratoga 


TRAVEL UNLIMITED 


Cross the Boundaries of Space and 
Time Via Your Armchair 


es Johnny comes marching home, 
odds are that his duffel bag will be filled 
with “good ideas” from North Africa, 
outdoor living tricks found in some 
island in the South Pacific, and bigger 
dreams than he’s ever had before! The 
whole tempo of Western life may be 
changed by these young adventurers, 
just as Marco Polo and other early voy- 
agers changed the fabric of life in other 
days. It will be a good change, for pool- 
ing our ideas with other peoples of the 
earth is as much a part of living peace- 
fully together as treaties and common 
ideals of freedom. We'll be affected, too, 
by the vast speed-up of travel every- 
where, and by the many who will come, 
who are coming even now, to visit us for 
awhile. Such men as those who are en- 
joying the Hook of Holland. 

For centuries, Dutch mariners returning 
from the seven seas have watched for 
the “Hook of Holland,” first sign that 
they were almost home. Now, while 
Netherlands and Indonesian merchant 
mariners are temporarily cut off from 
their homes, their eyes have turned in- 
stead to the “Hook of Holland” in Sara- 
toga, California, a large vacation home 
of the Spanish type, where they can 
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| 
spend a few restful days ashore after a | 
long and perilous voyage. 
Nestled in the sunny hills of the Santa 
Clara Valley, the home is convenient for 
seamen whose ships put in at San Fran- 
cisco. The magnificent scenery provides 
a welcome change for eyes accustomed 
to the flat horizons of the sea, yet the | 
850-foot altitude is low enough to suit 
these men who are not used to moun- 
tains. 
Besides providing separate living quart- 
ers, including separate kitchens, for 
several score of Dutch and Indonesian 
seamen, this attractively furnished re- 
treat has patios for sunbathing, facilities 
for a great many games, a library, big 
fireplaces to loaf in front of, a barbecue 
for outdoor meals. (And it’s our guess 
that some of the visitors may collect 
ideas to take back to their homelands, as 
well as bringing us some in exchange!) 
Decorations throughout are simple and 
sturdy and attractive, trim enough to 
please men of the sea. 
The home was leased by the Netherlands 
Shipping Committee, which is composed 
of representatives of Dutch shipping 
companies in the United States. 
We wish these brave seamen pleasant, 
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9000 cars junked every 


m day by Wartime stop ~ go 


LET SHELLUBRICATION HELP YOUR CAR OUTLAST THE DURATION 


Wartime Stop and Go is hammering the life out 
of 150,000 cars every month. Victims of wear under 
today’s driving conditions. 

Don’t take chances with your car! Get Shellu- 
brication ... the service designed to combat this 
kind of wartime driving. 

Shell Service Stations and Shell Dealers offer- 
ing Shellubrication service will inspect your car 
— show you what it needs to help it outlast the 
duration. And with every completed job you get a 
diagram-receipt telling exactly what’s been done. 


’ ‘ SHELL OIL COMPANY, 
Ay op. - Incorporated 



























Where Wartime Stop and Go 
Threatens Your Car 


ENGIN E— War- CHASSIS—Steering, trans- 
mission and differential, 
get gummy, stiff. Shellu- 
brication protects all im- 
portant points ... also 
checks the spark plugs, 
lights, tires, battery, and 
cleans all the windows. 






time Stop and Go 
means faulty com- 
bustion . . . water 
condensing. . . oil 
dilution. Keep your 
engine safe with 
fresh, pure Golden 
Shell Motor Oil. 





BATTERY — More drain 
on your battery. Less 
charge is replaced in ra- 
tioned driving. Shell will 
keep yours filled, recharge 
it, or sell you a new one. 
Have it checked weekly. 


OIL FILTER— Reduce 
Wartime Stop and Go 
engine wear that is 
caused by impure oil. 
New oil filter car- 
tridges are installed 
f quickly at Shell. 














"a Keep backing the attack... keep buying War Bonds! 
*" Zi p 9 p buying ) 
MAKE A DATE FOR SHELLUBRICATION TODAY! 
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Today More Than Ever= 


PROTECT YOUR CAR 


with 


VEEDOL 


PENNSYLVANIA 


The Aristocrat of Motor Oils 


at your nearby 


Helpful Associated Dealer 


TIDE WATER ASSOCIATED OIL COMPANY 


bn 


FAMOUS 
AR POSTERS 


IN MINIATURE 
— WITH ALBUM 














“— @t ASSOCIATED DEALERS 





MAYFLOWER HOTEL 


535 $O. GRAND AVENUE 


*LOS ANGELES: 


fists 
— 


ONE PRICE for TWO GUESTS 




















DOWNTOWN 


LOS ANGELES 


It's HOTEL 


e CLARK 


Every facility and appointment of this 
hotel has been planned the maximum of 
comfort and convenience. Large enough 
to house a thousand persons, yet small 
enough to permit personal service and 
friendliness to be truly emphasized. 5 
minutes from Union R.R. Terminal. 15 min- 
utes from Hollywood. Sensible rates from 
* $2.50 single, $3.50 double. 





sion Division, Berkeley 





BUY UNITED STATES 
WAR BONDS AND STAMPS 





reMEXICO 








Including PARICUTIN VOLCANO 
20 day Easter air or rail Tour leaves April first. 
Adelaide French—Tour Director. Only a limited 
number of reservations available—so act now! 
Other tours on application. 

ALBERTSEN CRUISE-TOURS 
49 Geary St., San Francisco 2, Calif. EX 2253 


warm vacations in California; and soon, 


the vacations they all dream of, at home 
once more with their families. 


LEARN CHINESE 


Far places that we will one day see re- 
mind us of the extension courses now 
being given by the University of Cali- 
fornia, to prepare us for the world to- 
morrow. Listed in the latest catalog are 
courses in Chinese, Malayan, Russian, 
and Swedish, as well as the more familiar 
French and Spanish. A note explains that 
intensive instruction in the Chinese lan- 
guage as well as Chinese culture is being 
offered on the campus of the University 
of California in Berkeley. Information 
may be obtained by writing Dr. W. B. 
Pettus, President, California College in 
China, University of California Exten- 
4, California. 





We'd like to share this poem with the 
parents of all tall young airmen now 
stationed out of sight but seldom out 


of mind: 


SONNY, COME OUT OF THAT SKY 
Little boys*’are conquerors of elements, 
And mothers mix protection up with 

pride. 

“Sonny, come out of that water, now.” 
Voice-called, and safe again at her side! 


Man-tall boys fling ultimate their chal- 
lenges 
To thinnest element, with wings to fly! 
Silently hearts of the mothers eall, 
“Sonny, my Sonny, come out of that sky.” 
Vera White 


lif 


Cover photograph by Fred Bond, Los Angeles, Cali 
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People, an Airline and the 


PACIFIC COAST 





Ax AIRLINE is composed of many 
parts... planes, hangars, machine shops, count- 
less other units. And it is made up of people— 
the organization of people that run the airline. 

We’re mighty proud of these people. Compe- 
tent pilots . . . painstaking mechanics . . . pleas- 
ant stewardesses . . . courteous ticket agents 
—all ha've a sincere pride in the service which 
they perform for United Mainliner passengers. 

Today, of course, 85% of United’s business 
is of a military nature. But we are looking to 
the future when United, as before the war, will 
again not only meet but anticipate the travel 
needs of the many cities it serves in the West 
and from coast to coast. 

The people who work for United, like all 
their neighbors here in the West, are looking 
ahead with confidence. They know that the 
growing empire of the Pacific Coast holds lim- 
itless opportunities. 

They are helping to plan the expanded air 
service that United proposes right after the 
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war...the giant new 4-engined Mainliners 
pictured below . . . schedules that will clip eight 
hours off flight time to New York . . . luxuri- 
ous accommodations . . . vast improvements 
on’its strategic routes from California to Can- 
ada and along the transcontinental Main Line 
Airway. 

And so each person of United, like every 
other Westerner, is contributing his share to 
the coming new economic era of the West. 
Each, like United Airlines itself, feels a deep 
responsibility in being a partner in the prog- 
ress of the Pacific Coast. 

xk *k * 


Listen to “IN TIME TO COME” 
Every Sunday, 8:30 p. m.—CBS Pacific Coast Network 


UNITED 


AIR LINES 


* A Partner in the Progress of the Pacific Coast * 











Tavern CANDLES 


Ie 
IN LOVELY CIFT BOXES 


DELIGHTFUL EASTER GIFTS FOR THE CHILDREN 
Large, chubby rabbits, little pink-eared bun- 
nies, choir boys and angels (both in large 
and small sizes). 

The large Cascade candle illuftrated 


in grouping at right burns approxi- 
Z mately 72 hours. 


SOCONY- VACUUM TAVERN CANDLES are cvailable in 
a wide variety of interesting de- 
signs and attractive colors thot are 
appropriate for every occasion. 


AT YOUR FAVORITE 
DEPARTMENT STORE, GIFT SHOP, 
HARDWARE DEALER, FLOWER SHOP 











He’s learned a lot of rules and regula- 
tions in this new life on the move, but 
there’s one kind of luggage that bothers 
him not at all! 


LIGHT LUGGAGE 


They state the size of his pack and his 
bed 

And fill his hands and worry his head, 
3ut a heart is stout and holds at the 
seams 

No matter how filled.it is with dreams. 


His home is there and his house is there, 

And his mother dear and his lady fair; 

His good dog watching and almost know- 
ing, 

Trustful, even about his going. 

The sweet of joy and the salt of sorrow, 

Dreams of yesterday and tomorrow, 

Dreams to comfort a fever cool 

And warm the veins where the wind is 
eruel, 


His worldly goods will be plain and few 

As they hurry him off where they send 
him to, 

But nobody checks in the smallest part 

The million dreams in a soldier’s heart. 


Virginia Brasier 


CHASING OR FISHING? 


Abalone is abundant along the rocky 
coast of California—if you know where 
to look. The season opens March 16; 
and here Fred Lane, of Moss Beach, 
California, reveals some of the secrets 
of abalone chasing (could one really call 
it fishing?). 


Just for the sake of the record (and 
with full knowledge that gas rationing 
will prevent too many raids on my 
beach) . I would like to*catalog the low- 
down on the When, Where, and How of 
abalone fishing. 


re 


Abalone fishing may not require the 
finesse needed for trout or the fortitude 
required in steelhead fishing, but it does 
need a clear understanding of the habits 
of that fabulous mollusk. 

When: At low tide, when Neptune draws 
in his breath. A minus tide, say the 
veteran abalone hunters. But limits can 
be taken even on a .05 tide. It-is-just a 
matter of knowing how. 

Where: The rocky ocean shore from 
north of Fort Bragg down to the Mexi- 
can border. 

How: Select a craggy shore where the 
rocks need haircuts. The tide is on the 
way out. You check over your equip- 
ment—a sack to hold your limit; a tire- 
iron (or a short piece of an old automo- 
bile spring) ; and a string knotted at five, 
six, or seven inches to measure the shell 
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(depending upon your district) so that 
you won't be guilty of taking a young 
’un and breaking a law. 

But your greatest need will be an over- 
whelming curiosity which will prompt 
you to look or feel under every rock. 


FINGER FISHING 

The abalone likes to cling to the under- 
side of ledges that have been washed 
smooth by the ocean. But he can’t always 
be choosey as the ocean sometimes buf- 
fets him around, so he takes what he can 
get. If he is under a rock, you find him by 
feel. If he’s on top of a rock, washed 
there by a recent storm, you find him by 
sight. 
cause nature has endowed the abalone 
with coloration and contour that make 
him look like a rock himself. But, once 
located, he’s practically in your bag, for 
all you do then is to slip your iron be- 
tween his shell and the rock and pry him 
loose in a jiffy. 

The feel method, upon first considera- 
tion might appear difficult. It isn’t. A 
protruding rock might fool you the first 
time, but once you have located your 
first abalone and felt the fringes of flesh 
which poke out from under his shell, 
you'll never be fooled again. Every dis- 
trict, of course, has its Chinaman’s cove 
where legend tells of the hapless Chinese 
whose fingers were clamped down upon 
by an abalone which kept him prisoner 
until the tide rushed in and ended his 
misery. This may be possible, but it is 
hardly probable. There is really very lit- 
tle space between the shell and the rock 
to get your fingers into, and, even if there 
were, the abalone doesn’t work very fast. 


This isn’t as easy as it sounds be- 


PAGING CHARLES ATLAS 
Having located the mollusk, reach for 
your tire iron. You’re not likely to be 
able to pull the abalone loose with your 
bare hands unless you catch him quite 
unawares and give him a quick jerk. 
Finding abalone off-guard is quite rare 
because they are surprisingly sensitive to 
light and shadow. 


TWO SCHOOLS OF THOUGHT 
There are two schools of thought on the 
fine art of obtaining abalone. There is 
the “up to the neck in water” school and 
the “dry-footer.” The former—hardy 
souls that they are—wade in water up to 
their necks, proceeding on the theory 
that the farther out you go, the more 
plentiful the abalone. They completely 
neglect the tide-pools and the channels 
closer inshore where the “dry-footer” 
works. The “dry-footer” depends on his 
sharp eyesight to spot the “sleepers” and 
to locate the flat, exposed ledges which 
the abalone loves. Be curious. Look 
everywhere—and you will be rewarded. 
A final word. California has made laws 
to protect the precious abalone. These 
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Hitchhiking 
over the Sierra 








From north to south the mountains stand there like a crinkled pie crust 
rim magnified a million times. These are the snow-capped Cas¢ -ades, 
ranging down through Washington and Oregon... the peaks of the 
Sierra Nevada chain, which mark a towering boundary between Cali- 
fornia and Nevada...and then Sierra Madre, marching into Mexico. 


a To the west beyond the moun- 
tains lies Aurica’ s Pacific Coast with its ship-filled harbors. 
Beyond the harbor, across the ocean, lies Japan. 

To meet and whip the Japanese in their home islands, great 
quantities of war equipment must be moved over the barrier 
mountains down to ships. Tanks, for example — like those pic- 
tured here hitchhiking over the Sierra. Cannon. Machinery. 

The railroad is the quickest way—the only practicable way— 
to transport these huge war tools. 


On all Southern Pacific routes there are mountains to be 
climbed, for our lines cross more mountain ranges than any other 
railroad. 

S.P. routes converge on West Coast harbors from Chicago 
through El Paso on the Rio Grande, and through Ogden across 
Great Salt Lake . . . from New Orleans in the deep South and 
from the Pacific Northwest. 

It takes more locomotives to move the heavy war trains up 
steep mountain grades. It requires experience and skill to bring 
them safely down. Day and night our locomotives thunder 
through the passes. 


In addition to military equipment, S.P. is moving trainloads of 
troops. Materials for the West’s new industries. Foods, lumber, 
oil, copper and cattle to meet the needs of factories and families 
all across the country. 

Because of our war load, and the diversion of equipment to 
military use, we are not able to take care of everyone who wants 
to travel. Our service is not up to peacetime standards. 

When you take the train under present conditions — or when 
you cannot get a reservation — we hope you'll feel confident that 
the railroads, management and men, are working wholeheartedly 
at their war job. We hope you'll realize that the railroads are 
handling a great load successfully despite many difficulties. 


SP 


The friendly Southern Pacific 





Plant a Victory Garden in’44 


Put your soil to work for victory, do your bit in the home-front food of- 
fensive. Last year, 8 million tons of home-raised foodstuffs aided materially 
in easing food shortages. Now, Uncle Sam is asking for 2 million more 
Victory Gardens in 1944. So, dig in—make it a family project, you'll reap 
a bountiful supply of vegetables at little cost in time and money. Plant 
a Victory Garden —to help produce the food that fights for freedom. 


STANDARD OF CALIFORNIA ws 




















laws are included in tide-table booklets 
which are obtainable, free of charge, 
from any sporting goods store. 


Vitb 


Good will to thy neighbor is an elastic 
phrase—as demonstrated by the thous- 
ands of Americans who have been un- 
official “ambassadors” to Mexico. Here is 
another opportunity to cement friendly 
relations—and to enjoy the fascinations 
of our southern neighbor. 


EASTER TOUR 


Any tour to Mexico is exciting. A tour 
at Easter time adds the color and beauty 
of the many religious festivals celebrated 
throughout the country. To coincide 
with these celebrations, Albertsen-Lopez 
Mexico Guest Tours offer their annual 
3-week, all-expense, conducted trip by 
plane (about $470) or train (about 
$435) from Los Angeles. (Train depar- 
ture is March 29: plane departure, April 
2.) All the things you’ve always wanted 
to see in Mexico are in the all first-class 
itinerary, plus the trip to the newest 
excitement in Mexico—the extremely 
lively voleano of Paricutin in Uruapan 
For a detailed itinerary for the Easter 
Tour, write Albertsen Cruise Tours, 49 
Geary St., San Francisco 2. 


TRIP TO YESTERDAY 

A trip to day before yesterday requires 
no Cou PONS—SO come along as a quest 
of a lady “mineress” in old California. 
Dame Shirley left a lot of letters about 
her discovery of California; among the 
most entertaining is this account of 
“gold is where you find it!” (Quoted from 
the book Shirley’s Letters—185 4-55, re- 
printed from Pioneer Magazine by the 
Grabhorn Press of San Francisco.) 

Nov. 25, 1854, Indian Bar. “Nothing of 
importance has happened since I last 
wrote you, except that I have become a 
mineress; that is, if the having washed a 
pan of dirt with my own hands, and pro- 
cured therefrom three dollars and twen- 
ty-five cents in gold dust (which I shall 
inclose in this letter) , will entitle me to 
the name. I can truly say, with the black- 
smith’s apprentice at the close of his first 
day’s work at the anvil, that ‘I am sorry 
I learned the trade;’ for I wet my feet, 
tore my dress, spoilt a pair of new 
gloves, nearly froze my fingers, got an 
awful headache, took cold and lost a 
valuable breastpin, in this my labor of 
love. After such melancholy self-sacrifice 
on my part, I trust you will duly prize 
my gift. I can assure you that it is the 
last golden handiwork you will ever re- 
ceive from ‘Dame Shirley.’ 


“4 propos,of lady gold-washers in general 
pro} ys g 
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—it is a common habit with people resid- 
ing in towns in the vicinity of the ‘Dig- 
gings,’ to make up pleasure parties to 
those places. Each woman of the com- 
pany will exhibit on her return, at least 
twenty dollars of the oro, which she will 
gravely inform you she has just ‘panned 
out’ from a single basinfull of soil. This, 
of course, gives strangers a very errone- 
ous idea of the average richness of auri- 
ferous dirt. I myself thought (now don’t 
laugh), that one had but to saunter 
gracefully along romantic streamlets, on 
sunny afternoons, with a parasol and 
white kid gloves, perhaps, and to stop 
now and then to admire the scenery, and 
carelessly rinse out a small panfull of 
yellow sand (without detriment to the 
white kids, however, so easy did I fancy 
the whole process to be) , in order to fill 
one’s workbag with the most beautiful 
and rare specimens of the precious min- 
eral. Since I have been here, I have dis- 
covered my mistake, and also the secret 
of the brilliant success of former gold- 
washeresses. 

“The miners are in the habit of flattering 
the vanity of their fair visitors, by scat- 
tering a handful of ‘salt’ (which, strange 
to say, is exactly the color of gold dust, 
and has the.remarkable property of often 
bringing to light very curious lumps of 
the ore) through the dirt before the 
dainty fingers touch it; and the dear 
creatures go home with their treasures, 
firmly believing that mining is the pret- 
tiest pastime in the world.” 


She 


BOOKS 


A book that should appeal to the serious 
student of the North is the late Dr. 
Ales Hrdlicka’s Alaska Diary (The 
Jaques Cattell Press, $5). The famed 
anthropologist makes no attempt to be 
literary, for the book is simply a 
straightforward day-by-day account of 
the highlights of his Alaskan expeditions 
during the years 1926 to 1931. 


PACIFIC ISLANDS 
Whenever a noted flier is lost in the 
South Pacific, newspapers inevitably re- 
port that “he may have found refuge on 
one of the many little islands that 
abound in that area.” Perhaps you’ve 
tried, as we have, with little success, to 
visualize those stony outposts. Are they 
coral reefs and what exactly does a 
coral reef look like, anyway? Would 
penguins screech their resentment at a 
visitor? Would water be fit to drink? 
Hawthorne Daniel, in his Islands of the 
Pacific surveys for you, in minute de- 
tail, these islands. You'll learn where 
they are, what they look like, how hot or 
cold they are, what grows on them, and 
innumerable other scientific facts sel- 
dom reported before. (Putnam’s, $2.50) . 
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How to insulate your attic 


yourself with % the leg work 





Light and Compact-—ximsut* comes to 
you compressed to 1/5th its installed length. 
That means 1/5th the number of rolls needed 
to insulate your attic. Add to this the advan- 
tage of light weight... and KIMSUL saves you 
as many as 32 tiring trips to the attic. 





No Fuss—No Muss —There are no sift- 
ings, no dust or dirt. KIMSUL is clean...so is 
your attic. Best of all, your insulated attic 
saves up to 30% on fuel. Order KIMSUL from 
your lumber or building supply dealer, de- 
partment or hardware store. 

*KIMSUL (trade murk) 


means Kimberly-Clark 
Insulation 


Sut 


Mig 


oa 





Fits Like a Glove—kimsut fits between 
the joists in your unfloored attic. Simply fasten 
one end of the KIMSUL... stretch taut and 
fasten to opposite eave. Repeat for each open 
section. If your attic is floored, apply KIMSUL 
between the rafters of the sloping roof. 


6 More Reasons for Insisting on KIMSUL 

Helps Keep Your Home Warm — KIMSUL blanket 
is one of the most efficient insulations ever 
developed. Moisture-Resistant. Stays Put — Once 
installed, KIMSUL does not sag, sift or settle. 
Fire-Resistant — KIMSUL is chemically treated to 
resist fire. Lasting Protection — KIMSUL is made 
of wood fibers impregnated with asphalt. 
Economical — Pays for itself in fuel savings 
and reduced house cleaning expense. 
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Wrap Your 


Nitin 


a Blanket of KIMSUL 


rc 
| MAIL COUPON TODAY FOR FREE FOLDER =| 





| KIMBERLY-CLARK CORPORATION 


Building Insulation Division, Neenah, Wis. | 
Please rush new Free Booklet with full infor- | 





| mation about easy-to-install KIMSUL. _s-s44 
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WESTERN LIVING 


How to plan your house of tomorrow 


Sometimes the sketches that roll off the 
architect’s drawing board in the course 
of a discussion with a client are better 
medicine for the future home builder 
than pretty perspectives. We argued 
with San Francisco architect Francis 
Lloyd about the proper approach to 
postwar building. Here are his words 
and sketches. 


\ 

N. muCcH has been said of new methods 
of producing the streamlined postwar 
house that it would not be surprising if 
the client of the future sees himself walk- 
ing into his architect’s office, allowing 
himself to be analyzed, answering ques- 
tions as to color and pattern preferences, 
filling out a form which would outline 
the way he wants to live—and then mov- 
ing into a house, especially designed to 
really suit him, a week from the follow- 
ing Tuesday. 

Yes, the idea is exaggerated. But while 
we are dreaming about the magic of 








plastics and radiant heat, why not imag- 
ine a questionnaire with magic powers? 

Few things would give greater impetus 
to the livability of Western homes than 
a method of communication between 
architect and client which would make 
crystal clear the hopes and desires of 
both. 

Today’s architectural design draws its 
precepts from human needs, and en- 
deavors to satisfy those needs admitting 
no hindrance of arbitrary, set design. It 
should satisfy living requirements in a 
simple, sensible, straightforward manner. 





Obviously then, the more truthful, the 
more revealing are your answers to the 
architect’s questions on how you want to 
live, the better chance you have of get- 
ting the house that fits you. 


QUESTIONNAIRE 

We have suggested here (see below) a 
design-for-living questionnaire. It isn’t 
complete. Dozens more questions will 
suggest themselves to you as you read. 
The questions should probe more deeply 
into your habits and your plans. What 
will the house be like when the children 
are gone? When you read in bed, does 
the light keep someone else awake—un- 
willingly? (Special designs for bedrooms 
have been worked out for less serious 
reasons.) Does your family have “pack- 
rat” tendencies, accumulating and stor- 
ing away all manner of truck? How 
many books do you have, and do you 
read them? Are you extremely sensitive 
to the criticism and praise of friends? 


There would be many more questions, 











QUESTIONNAIRE FOR 
POST-WAR BUILDERS 


1. What is the central theme of 
your family life? (Be honest 
now!) 


(a) Is it built around children? 


(b) Is entertaining of major impor- 
tance? Formal or informal entertaining? 


(c) Are most of your home hours de- 
voted to your hobbies? 





2. How important to your scheme 
of living is inside-outside living? 
(a) Is the garden extremely important? 


(b) Is it just important that you feel 
the sun as often as you can? 


(c) Is outdoor entertaining a family 
habit of prime importance? 


3. Do the uses for your rooms 
change by the day? 


(a) Must the living room take care of a 
home movie show one night and on the 
next give privacy to Dad and his home- 
work? 





(b) Do you turn your living area into 
a sewing room, a cabinet shop, an up- 
holstery shop for the day? 
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and each would have to be carefully 
weighed. 

It would probably require a staff of 
psychologists to weigh the relative im- 
portance you give each question and 
answer. And it must be weighed. Too 
often the home builder refuses to face 
the fact that he can’t have everything. 
Too often he says he needs an extra large 
living room, and a special hobby room, 
and an extra roomy kitchen. And in the 
attempt to get them all (inside a fixed 
budget) , he cuts and compromises until 
not one special need is satisfied. 


One requirement should dominate. You 
must work and work on the analysis of the 
way you want to live until you can say,” 
“This requirement is more important 
than all others. Satisfy it first, and take 
care of the rest as the budget will allow.” 


Now, let’s assume that you think the 
flexibility of living space is of major im- 
portance and at the same time find that 
the building budget allows you to have 
only 500 square feet for living room and 
dining room—an area approximately 14 
feet by 36 feet. It’s not large, and you 
plan to add on later. But for the present, 
what to do? Should it be partitioned into 
two rooms or made one space which you 
may divide by movable screen partitions 
or cabinets as use dictates from time to 
time? No doubt a separate room for eat- 
ing has many advantages, but where size 
is limited, too often we find rigidly fixed 
rooms are cramped. 

By using movable screen partitions, cur- 
tains on ceiling tracks, or cabinets, you 
recognize the changing demands made 
on the space of your house. Perhaps the 
same cabinet used between dining and 
sitting space may some day divide off a 
study at the other end of your one big 
room. And, of course, when you do make 
the addition to your house, there need be 
no ripping out of studs and plaster to 
make the most desirable rearrangement 
at that time. 











4. How important is inter-family 
privacy? 


(a) Do two generations entertain in the 
house at the same time? 





(b) How many radios are “on” at the 
same time? 


(c) Is it important that you “shut the 
door” on everything once in a while? 
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5. How important is the kitchen? 


(a) For food preparation only? 

(b) For family gatherings? 

(c) For entertaining? 

(d) Do you really like to cook? 
& 


6. Do you hate housework? 


7. Do you like the feeling of 
openness and airiness or the sense 
of castle-like enclosure and se- 
cure retreat? 








8. How important is the view? 
* 
9. How important are your pres- 


ent possessions (furniture, paint- 
ings, etc.) ? 
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Now, how about “inside-outside living”? 
Nowhere are the advantages of this idea 
more apparent than when one considers 
building a house which can be made to 
open wide onto a protected terrace. If 


you like the feeling of outdoors and the 


If the living room is to be lived in, it 
should be adaptable to changing moods. 


A bedroom can be just that: A room large 
enough for a bed, separated by wardrobe 
cabinets from a space to be used as a 
dressing room. This idea of non-perma 
nent partitions has been tried with great 


comfort of indoors, have both. (In locali- 
ties where flies and insects present a 
problem, the house can be opened onto a 
screened porch.) A living room terrace 
combination gives the advantage of two 


distinct rooms, one for winter which is 


It can be so adjustable that it can serve 
as a dance hall on occasion, or when the 


success in the past few years and has 
been used to great advantage in chil- 
dren’s rooms, dividing sleeping quarters 
from* play rooms, or giving each child 
separate rooms which can be thrown to- 


centered around the fireplace, and a 
larger more casual room for summer 
when the doors between room and porch 
are folded back, and outdoors is truly 
brought in. A plan of just such a room 
is sketched above. 


need arises, provide a place for paper 
work carried home from the office. 


gether as the children leave home. If 
need be the bedroom can become the 
second living room, a quiet room to re- 
treat to when the young folks break out 
the records. 


SUNSET 





Don’t overlook your hobbies. Stamp 
albums may be kept in the living room, 
but the electric saw and the developing 
trays belong by themselves. And that, if 


Another way to ask questions 7 and 8 
would be, how much glass do you want 
in the walls of your home? Architects 
like glass because it gives greater flexi- 
bility in the use of a house. A large 
amount of glass can always be reduced 
by curtains to the most~desirable ex- 
posure. but once a house is built ‘with lit- 
tle glass, the window area cannot be 
increased without expenditure of money 
and often sacrifice of appearance. The 
increase in the use of glass has come 
about because it is cheaper and stronger 
than formerly and is coming to have real 
insulation values, and has positive values 
for screening good light from bad. Prob- 
lems of heating glass-walled rooms have 
been largely overcome, even for colder 


climates. 
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possible, should mean a separate room, 
and not a corner of the garage or base- 
ment. Houses built around hobbies will 
become more common as time goes on. 


Any house built today will have enough 
glass to insure good natural lighting. It 
is the amount beyond this minimum that 
is the question: Whether you want a 
sense of openness to your garden or to ¢ 
view, or on the other hand, whether you 
wish to feel snug and secure with the 
solid walls of your castle around you. 
This choice is apart from practical con- 
siderations—it is a matter of preference. 
If you like the idea of a room affording 
the interest of a constantly changing 
aspect, then choose glass. It follows that 
‘are must be taken in placing large areas 
of it; disagreeable “sky-glare” must be 
controlled to shield the interior from the 
hot summer sun and to take advantage 
of “sun-heating” in winter months. Pro- 
tection from public scrutiny must be 


If you know you have a lifetime hobby, 
it is far wiser to build a house to fit it 
than to let the hobby take over the 
house. 


provided outside the house, either by 
garden wall or planting. 

What about the “style” of your house? 
Why not put that question aside until 
you have decided how you want to live? 
Plan your living, and then see what ex- 
terior walls are needed and what they 
look like. Good appearance does not 
have to be sought after—it is inherent in 
any rational well-worked-out design. If 
your design for living is conventional, it 
will dictate a house conventional in ap- 
pearance. If your needs are different 
from the average, you'll probably come 
out with a “different” appearance. 
Probably the most important contribu- 
tion made by all discussions of postwar 
houses is the realization that houses can 
be built from the inside out. 








Airplane view with roof removed over living room, dining room, and kitchen. Generous use of glass doubles size of living-dining area 


PRIVACY WITH GLASS 


= up a postwar house for an 
ideal homesite isn’t easy. But the real job 
comes when you attempt to adjust that 
house to the restrictions of a typical resi- 
dential section with its city ordinances, 
set-backs, and fence restrictions. 

The George S. Kochers of San Jose ap- 
proached the planning of their home 
with the same intelligence recommended 
by architect Francis Lloyd on page 10 
of this issue. 

Here Mr. Kocher tells how he analyzed 
their problem and how he solved it: 

Our idea of a home was a sort of all- 
purpose informal house where one could 
enjoy California outdoor living and 
housekeeping without going to extremes 
in either design or materials. 

There are two in the family with occa- 
sional weekend guests, which accounted 
for two bedrooms. A study, utility room, 
or if need be,a third bedroom was needed 
in the scheme with direct access to the 
outside patio. 

Narrowness of the lot suggested full lot 
coverage with garage on the street. To 
obtain protection from prevailing North 
winds and to gain the benefit of a south- 
ern exposure, the living porch was placed 
on the front of the house. 

Our idea of a porch was one large enough 
to set a table where diners could sit with- 
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out fear of backflips onto the lawn, and 
with a floor easy to clean. So the porch 
is eleven feet wide, of polished green 
concrete. With an occasional coating of 
filler, it is impervious to food spots. Of 
course this width affords excellent shade 
for the large glass panels of the living 
room. To catch the feeling of openness 
and close relationship to the garden, the 
living room with open dining ell, was 
completely glassed on north and south 
walls with vertical glass panels from 
floor to ceiling. This feature also gives 
desired cross ventilation. One can liter- 
ally see through the house. 
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For privacy and coolness, the master 
bedroom suite with individual ward- 
robes, dressing room, and bath was 
placed at the rear of the house. 

Other features are the elimination of the 
basement—forced air heating system is 
centrally located in the attic. The work 
or storage room at the rear of the garage 
is equipped with a work bench and run- 
ning water. Incidentally, we have one of 
Vic Bensons’ portable barbecues parked 
here for use on the patio, and when 
brown stamps are exhausted, we put on 
a flat steel top and cook the eggs and hot 
cakes for Sunday morning diversion. 
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Careful planning gives maximum use of space and country privacy on a narrow lot 


SUNSET 








Accordion-type redwood fence. Exterior of house is bleached red- Living room walls (exterior) are grass cloth and (interior) are 
wood. Roof is flat-pitched shingle. Garage is shown at right bleached mahogany. Floor laid with two-foot square parquet oal? 
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HOW CLOSE? .... HOW TO CULTIVATE? .... WHEN TO WATER?.. -- 


When the following article was nearing 
completion, we noticed that it contained 
so many statements contrary to gener- 
ally accepted garden lore that we felt we 
should put it to the test of a preview. 
We called in a group of men we knew to 
be antagonistic to all “new fangled” 
ideas. Every one of them was a veteran 
dirt gardener. Each had learned garden- 
ing by gardening and was inclined to 
smile at the new Victory gardeners who 
“went .by the book.” In fact, we had 
gardened with these men and had tried 
without success to explain the impor- 
tance of the advances and changes that 
scientific tests had made in old tech- 
niques and gardening methods. 

The success of the preview indicates that 
we may have found a simple and dra- 
matic way to bring advanced gardening 
knowledge to the amateur. 


One of our scoffing friends ready to yell 
“theory!, theory!” throughout the per- 
formance, remained to give it this bit of 
praise: “I have been gardening blind- 
folded for 20 years and didn’t know it.” 


Any gardener who goes about his task 
without a clear picture in his mind of the 
root system of the plants he is growing 
might just as well wear a blind-fold. 


Not only are the general rules of garden- 
ing illuminated by a glance at what goes 
on beneath the soil, but the way to better 


treatment of each individual plant is’ 


outlined in specific easy-to-understand 
and unmistakable detail. 

CULTIVATING 
Let’s look at the picture of the root sys- 
tems in connection with your method of 
cultivating around plants. 
Most people who enjoy gardening like to 
“work” the soil. They like to stir it up, let 
air into it. To them the hoe and the 
cultivator are symbols of gardening vir- 
tues. Echoing in their minds are such 
good old slogans as “a thorough cultiva- 
tion is equal to two irrigations,” “spare 
the hoe, sparse the crop.” 


16 


3 inches and those scraped to a depth of 
Y% inch. In both lettuce and corn plant- 
ings, yields averaged more than 20 per 
cent higher in the shallow-cultivated 
plots of ground. 


Actually, as a glance at the pictures of 
various root systems proves, deep culti- 


vation is generally harmful. 


Tests on plantings of lettuce and corn, for 
example, show that yields are materially 
reduced by deep cultivation. Numerous 
experiments have been made comparing 
yields from plots cultivated to a depth of 


Tests on root growth show another 
thing: The old rule of deep cultivation 
while the plant is small, and shallow cul- 
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Although root systems of the same varieties are seldom identical, each vegetable has 
its individual characteristics. The structure of the soil, its depth, and the water 
and nutrients it contains all influence the extent and the density of the root system 
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Although some of its roots extend to great depths, corn is treated as a shallow-rooted 
plant, as most of the feeding area is in surface layer. Imagine the adjustment that the 


full-grown root systems must make in shallow soil, crowded into closely planted rows 
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.. SEE THE ROOTS .... AND 


tivation when mature, is not altogether 
a safe one to follow. 

Here’s a picture of a leaf lettuce plant 38 
days after the seed was sown (not trans- 
planted) . 
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Most of the root system is in the first 2 
inches of soil, and it extends almost 9 
inches beyond the leaves of the young 
growing plant. 

Of course you do not kill the plant when 
you trim off a section of this surface root 
system. The root branches at the point it 
is cut and in most cases turns downward. 
Cultivation to a depth of 2 or 3 inches 
encourages deeper root growth. 


NORMAL ROOT GROWTH 
© 











However, it should be kept in mind that 
the top layers of soil are the richest in 
nutrients. They are warmer and better 
aerated—as well as better drained. 
Shallow cultivation—merely scraping 
the soil to remove weeds—is beneficial to 
the growth of lettuce, corn, cucumbers, 
sweet potatoes, tomatoes, and all mem- 
bers of the cabbage family. 

Deeper cultivation can be practised with 
peas, beans, beets, carrots, turnips, and 
onions. 

The root system of every vegetable, ex- 
cept the onion, is so extensive and fills 
the soil so thoroughly that the roots take 
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YOU WILL SEE THE ANSWERS 


up water before it can evaporate. Culti- 
vation to establish a dust mulch to pre- 
vent evaporation is of doubtful value. 
The one purpose of cultivation should be 
to remove weeds. 

If you find that cultivation is necessary 
to break up a compacted soil crust after 
a rain or an irrigation, you had better try 
to improve the structure of the soil by 
the addition of humus (manure, etc.) , or 
cover the soil with a mulch (straw, saw- 
dust, etc.) . 

Regardless of the reason for cultivation, 
keep it as shallow as you can. 


SPACING 

If each vegetable were given all the space 
its root system would cover, the small 
Victory garden would produce few vege- 
tables and look rather barren. 
Fortunately, many of our vegetables are 
harvested in an immature stage and 
complete development of a root system 
is not necessary. For this reason carrots, 
beets, turnips, and other root crops can 
be crowded into small areas. 

Also, roots adapt themselves to changing 
environments. The tomato, lettuce, and 
cucumber will stand restrictions in root 
areas if increases in nutrients and water 
are given to compensate for the area loss. 


But don’t go too far. This is the trick 
you must learn in crowding: How many 
plants can I crowd into my garden with- 
out reducing the yield per plant to the 
point where the total yield is reduced? 
For example, you can see that if corn 
were spaced to allow for full root growth, 
the row would be spaced 6 feet apart 
and the corn spaced 6 feet in the row. 
But such spacing, although it might pro- 
duce larger plants, would not yield many 
ears per foot of row. We, therefore, cut 
down the distance between plants until 
the competition between root systems 
approaches the point where it endangers 
the production of ears on all of the 
plants. 

Tests show that the distance between 
rows should not be less than 30 inches 











and the distance between plants in the 
row not less than 6 inches. 

Allowing corn to grow closer sets up an 
impossible situation in the root zone. 
The soil cannot hold enough water, nu- 
trients, or roots to support the plants. 
(Competition for sunlight is also in- 
creased in crowded plantings.) 






PLANTS 6° APART 
ROWS 30°APART 





Root habits are safe guides for inter- 
planting—much safer than size of the 
tops of the plants. 

A shallow-rooted row of lettuce will get 
along much better alongside a row of 
peas or beans than it will beside a row 
of corn. Alternating rows of lettuce and 
root crops will give lettuce a better 
chance than if it is forced to compete 
with its own kind in a small area. 
Obviously, head lettuce, because it is not 
picked when as immature as leaf lettuce, 
must be given more room. 





























How knowledge of root growth habits 
helps in irrigating and fertilizing our 
gardens will be discussed in a later issue. 
See page 58 for more data about roots 
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HOW TO COOL DOWN 


the hot rays of the July sun 
are not strained through ocean fogs, they 
have a habit of encouraging “hot” flow- 
ers. Probably you can remember seeing, 
along a blistering hot street, plantings 
“peppered” with Red-hot Pokers, Fire- 
brand salvias, and red and orange cannas 
and zinnias. 

Now we have nothing against Firebrand 
salvias or zinnias or any of the orange 
and red blooms that thrive under the 
summer sun. But they should be planted 
where they don’t make hot spots seem 
hotter. 

Summer clothing and summer house fur- 
nishings are not the only things that 
come in cool colors—blues, greens, soft 
yellows, and white. Remember that when 
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planting your summer garden this month 
and next. With the right choice of plant 
material you can “cool down” your 
garden almost as effectively as with 
water and shade. 

In fact, in the summer gardens which 
we have planned here for warm, dry 





Your Summer Garden 


climates, an effect of coolness is actually 
achieved without the benefit of shade. 
A garden may be in full sun, its borders 
backed by white walls, its patio or ter- 
race rarely touched by breezes—yet it 
can be wonderfully tempered merely by 
the use of cool colors. 


BLUE SALVIA 


LAVENDER ’ 
MICHAELMAS DAISIES 


[avery 


LAVENDER AND 
WHITE PETUNIAS 


















BLUES AND LAVENDERS 
Gardeners in search of a cool summer 
garden will find their strongest allies in 


MARCH in Central California 


Wise gardeners will regard March as the 
last month in their winter gardening sched- 
ule. Bare root plants, particularly deciduous 
fruits, grapes, cane berries, and roses should 
be planted without delay. Strawberries can 
also be planted in March. 

Azaleas, camellias, daphnes, rhododendrons, 
and other ornamental evergreen shrubs can 
still be planted. In warm sections, however, 
particular attention should be given to the 
watering both during and after planting, to 
prevent drying out of the roots. Mulches will 
also be beneficial. 


Vegetables 
Wet, slow-drying ground in low-lying sec- 
tions may delay sowing of spring vegetable 
crops, but it will be possible to set out plants 
of cabbage, onions, lettuce, and any hardy 
crops that have been started in flats. 





GARDENS 


In most sections of California, March is an 
ideal month in which to start succession sow- 
ing of root and other crops for late spring 
and summer harvests. If you sow beets, car- 
rots, radishes, and turnips every 3 weeks from 
March 15 to May 15, you will be assured of 
a steady supply of these vegetables through- 
out the coming summer and until your late 
summer sowings are ready to harvest in the 
late fall. 

Head and leaf lettuce seed can be sown in 
the open ground, or plants started indoors 
can be set out. Lettuce crops sown during the 
latter part of the month (except in coastal 
sections) may need some protection from hot 
afternoon sun in their mature stages. In the 
interior valleys, even with some protection, 
you may have trouble growing head lettuce. 
It will be best to grow loose leaf varieties for 
the most part in these sections. 








blues and lavenders, especially when 
combined with white or lemon yellow. 
These colors also produce an illusion of 
distance and space. (Hot colors—reds 
and oranges—have the opposite effect. 
They make your garden seem smaller.) 
Blues are most effective when planted in 
various hues, shades, and tones making 
a gradation of color, rather than in large 
masses or blocks where one shade or hue 
predominates. When planting delphini- 
ums, for instance, choose varieties shad- 
ing from light to deep blues. 
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SILVER LACE VINE - WHITE 


BLUE DELPHINIUM 
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BLUE AND WHITE 

If you plant flowers which have captured 
the blue of the ocean and the snowiness 
of its whitecaps, your garden can be cool 
to the eye on the hottest summer day. 

Heavenly Blue Morning Glory will give 
you a clear, sky-blue background in the 
early morning, but will be faded by mid- 
day. A better choice would be the per- 
ennial morning-glory (Ipomoea Learii), 
though its deeper, purplish-blue flowers 
are not as appealing. Or, if you want 


Standard, or late varieties of onions should 
be sown this month for late summer harvests 
and winter storage. 

If you want celery and celeriac for fall and 
winter use, sow seed in flats this month; both 
are slow-growing. 

Peas and spinach can be sown safely along 
the coast. Where spring heat comes early, 
peas should not be sown later than March 15. 
In interior sections, New Zealand spinach, 
mustard, and Swiss chard are preferred to 
spinach, which bolts to seed in warm weather. 
Another excellent source of summer greens 
for warm sections is collards, a member of the 
cabbage family. 

Other crops you can sow or plant this month 
are endive, chives, leeks, onion sets, and kale. 


Seed of tomatoes, peppers, and eggplants 
sown this month will produce plants ready to 
set out in late April or early May. It is still 
early to set out plants of these crops in most 
sections of Central California. 


If you want an early crop of cucumbers, 
melons, and squash, start them indoors in 
pots. You can plant them in the open ground 
later this month if you protect them with hot 
caps. Later this month you can also sow bush 
and pole beans, and corn. There is no ad- 
vantage in planting these crops until the 
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white, there is the Silver Lace Vine, with 
white, foamy billows of bloom during 
summer. This vine is unsurpassed for 
covering old buildings, fences, arbors, 
and pergolas. It grows rampantly, how- 
ever, and needs some restraint. 
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LAVENDER, GRAY, AND WHITE 
Simple, effective, and fragrant is a plant- 
ing of English or French lavender (the 
latter is green-leafed and blooms most 
of the year), white marguerites, and 
lavender (or purple) and white petunias 
and verbenas. The glossy-leafed, large, 
creamy white, single rose Mermaid 
(practically evergreen) would make a 
good background, though a white-flow- 
ered jasmine, or almost any good ever- 
green vine might be used. A hedge of 
drought-resisting, soft gray Teucriwm 
fruticans or silvery gray Leucophyllum 
texanum would be even better in hot, 
dry areas. 

For the lavender and white drive or 
wide border planting, the spiky-flowered 


ground warms up and the weather becomes 
more settled. 


Annuals 


March planting of half-hardy annuals, such 
as ageratum, dianthus, petunias, phlox, and 
salpiglossis, is preferable to later planting, for 
all these flowers do better when established 
before warm weather. Phlox and salpiglossis 
do best when sown directly in the ground, 
but this method requires especial care to 
prevent drying out of the seedlings or wash- 
ing by rains or watering. 

Do not plant asters, marigolds, zinnias, 
tithonias, and other tender annuals until the 
ground begins to warm up. (These are the 
flower equivalents of warm season vegeta- 
bles.) Sow the seed of these annuals in flats 
this month. 

Summer-blooming varieties of sweet peas will 
do well if planted in coastal sections during 
March. If planted in interior sections, they 
should have a half-shaded position. Keep 
spring-blooming sweet peas picked and thor- 
oughly watered during stretches of dry 
weather. 

Interesting, less-known annuals worth trying 
are Sanvitalia procumbens, saponaria, collin- 
sia, lavatera (mallow), matricaria (Fever- 
few), and leptosyne (Sea-Dahlia) . 
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Chaste Tree (Vitex Agnus-castus) or one 
of the finer forms of the Butterfly Bush 
(Buddleia variabilis) might be used for 
height. If one preferred white, the giant 
Matilija Poppy, Romneya Coulteri 
White Cloud, which revels in warmth, 
would be a good choice. (It is greedy 
once established, however.) The Mexi- 
can Bush Salvia (Salvia leucantha), with 
purple and white chenille-like flowers in 
tall spikes, will also stand almost any 
amount of heat. In the foreground, 
sturdy, low-growing, long-blooming 
white or yellow Sun-Roses (helianthe- 
mums) will bloom nine months out of 
the year. 

For the small garden in which a four- or 
five-foot border is the limit, we suggest 
the following lavender and white plant- 
ing: lavender-blue salvia (S. farinacea) 
or the true blue S. Pitcheri; white annual 
phlox or petunias; and Ageratum Midget 
Blue or Nierembergia hippomanica. As 
a substitute for salvia, you can use blue 
or lavender larkspur. Larkspur can also 
be effectively grown in pots for patios 
and terraces. 


SOFT YELLOWS 


Soft, lemony yellows are also invaluable 
in the summer garden. There are a few 
plants with flowers in that elusive shade 
which borders on chartreuse-green. One 
such plant is the annual Canary Bird 
Vine (Tropacolum peregrinum), a close 
relative of the nasturtium, which has 
‘anary-yellow flowers with a green 
curved spur. Another is the Canary Bird 
Bush (Crotolaria agatiflora) which 
thrives in warm, sunny regions though it 


Bulbs 
Tuberous begonias can be set out except in 
the coldest sections. Give them a shaded or, 
preferably, a half shaded position. It is a 
good idea to pot a few tubers to use as fillers. 
See last month’s check list for the correct 
potting compost. 
Continue planting gladiolus for succession of 
bloom. Spray earlier planted gladiolus to pre- 
vent attacks by thrips. Use a spray made 
from 1 ounce of tartar emetic, 2 ounces of 
brown sugar, and 3 gallons of water. This 
should be applied at intervals of 2 weeks, 
from the time the plants are 6 inches high 
until they begin to bloom. 
Plant dahlias beginning this month. The sup- 
ply of tubers is limited this year, so place 
your orders early. 


Chrysanthemums 
Cuttings can be made of chrysanthemums 
this month. Use the tips of the new growth. 
Make them about 4 inches long, and place 
them in a box or pot of sand. You can also 
divide the plants, using strong divisions from 
the outside of the clump. 


Pelargoniums 


March is a good month for planting gerani- 
ums (zonal pelargoniums) and Martha Wash- 














enjoys some summer watering. This 
shrub grows loosely and gracefully, and 
is usually grown in an open position, 
though its color and form are accentu- 
ated by a background. 
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Beautiful soft yellows, are found among 
day lilies. Two of the finest hybrids are 
Hyperion and Mrs. H. W. Wayman. 
Among bulbous plants, the Eureka 
canna, which has white flowers with soft 
yellow centers is excellent where height 
is wanted. Another bulbous plant which 
should be freely used in such a garden is 
the gladiolus. There are many white, soft 
yellow, or creamy colored varieties. 


CONTRAST 

Since white or yellow lack vitality with- 
out some other color for contrast, clear 
blues, lavenders, or light purples should 
be introduced. Choose plants from the 
foregoing lists—any of them will give a 
predominantly white or yellow garden 
the clean, vital touch it needs to be com- 
pletely satisfying. 


ington geraniums. Both are good bedding 
plants. The Martha Washingtons should be 
planted in full sun in coastal sections, and in 
half shade inland. 


Fuchsias 
Fuchsias are now ready for planting. There 
are many new varieties available, some of 
them in soft pastel shades. 


Pruning 
The only pruning necessary on azaleas and 
camellias is the removal of the faded blos- 
soms and dead wood. 
Cut back acacias which have finished bloom- 
ing. The same treatment can be given flower- 
ing almonds and peaches. 
Geraniums, fuchsias, heliotrope, lantanas, and 
similar tender plants can be pruned safely 
later this month. 


Pest Control 

Resolve to begin a regular spray program 
this month to keep your garden free from 
serious attacks by pests and diseases. Keep 
on hand an ample supply of a good all-pur- 
pose spray and go over your garden once a 
week or every ten days. The spray you use is 
not as important as the thoroughness and 
regularity with which it is applied. 
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Toast bread on one side; spread lobster 
mixture on untoasted side; add cheese 




















Place on cookie sheet and bake in a hot 
oven 10 minutes; brown under the broiler 














Serve garnished with parsley. Chicken, 
crab, or shrimp could replace lobster 
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Send your favorite in-tune-with-the-times 


recipes to Sunset Magazine. For each 


one used, Sunset pays $2 upon publication. Every recipe is twice-tested before 
it appears—first by the contributor, and secondly by Sunset’s Foods Editor. 





CREAMED LOBSTER SANDWICHES 


Remember this recipe when you want 
an easy and delicious luncheon or supper 
dish. It can be prepared well ahead of 
time, and then baked at the last minute. 


tablespoons butter or margarine 

V4 cup flour 

cup milk 

Salt, pepper, and paprika to taste 
tablespoon Sherry 

(6-o0z.) can lobster, or 1 cup fresh lobster 
thick slices white or whole wheat bread 
Vy to V2 cup grated cheese 
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Melt butter and stir in flour; add milk 
gradually, stirring constantly; continue 


WALNUT 


Here’s a dessert that’s a cross between a 
cake and a pie! When baked, the egg- 
crumb-walnut mixture has a chewy con- 
sistency and rich flavor that is highly 
flattered by the addition of tart jam or 
jelly and one of the toppings suggested 
below. 

3 eggs, yolks and whites separated 
cup sugar 
cup fine graham cracker crumbs 
cup finely chopped walnuts 
Dash of salt 
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Beat egg whites until stiff but not dry; 
carefully stir in well-beaten egg yolks. 
Mix sugar, crumbs, nuts, and salt to- 
gether; fold slowly into egg mixture. 


cooking and stirring until mixture is 
thick and smooth. Season sauce to taste 
with salt, pepper, and paprika; add 
Sherry and lobster. (A few canned 
mushrooms are good here, too.) Toast 
slices of bread on one side; spread lobster 
mixture on untoasted side; sprinkle with 
grated cheese. Bake in a hot oven (425°) 
about 10 minutes, then place under the 
broiler for a second to brown. Serve 
garnished with parsley. Serves 4. Crab, 
shrimp, or chicken would be equally 
good in place of the lobster —H. C. D., 
Oakland, Calif. 


TORTE 


Pour into a greased 9-inch pie plate and 
bake in a slow oven (325°) for 35 to 40 
minutes. Let cool in pan. 

When cool, spread with tart jelly or jam 
and top with whipped cream or vanilla 
ice cream, or with cream cheese beaten 
to a fluff with a little milk and sweetened 
to taste with confectioners’ sugar. Or, 
top with a meringue made by beating 2 
egg whites until stiff and then gradually 
beating in 2 tablespoons powdered sugar; 
bake in a moderate oven (350°) about 
15 minutes, or just long enough to brown 
the meringue; cool thoroughly before 
serving. Serves 8—F.M.B., Piedmont, 
Calif. 


TUNA SURPRISE 


Other kinds of cooked or canned fish can 
be substituted for the tuna here. Crab 
and salmon are especially good. 

slices bread, crusts removed 

(7 oz.) can (about 1 cup) tuna, flaked 


—_ 


1 
1 cup (or more) grated cheese 
4 eggs 
3 cups milk, scalded 
Salt, pepper, and Worcestershire sauce 
to taste 


NOODLE 


Translated, “Noodle Squeal” means a 

casserole dish featuring noodles and 

sausage balls, with just the right added 

ingredients to give it a flavorful per- 

sonality. 

(6 oz.) package noodles 

pound sausage meat 

small onion, chopped 

green pepper, chopped 

(1012 oz.) can tomato soup 

Salt and pepper to taste 

V2 cup grated cheese or buttered bread 
crumbs 

noodles in boiling, salted water 


Lay bread in the bottom of a greased 
casserole; add tuna and % cup grated 
cheese. Beat eggs slightly; pour milk 
slowly over eggs; add seasonings. Pour 
egg-milk mixture over tuna; top with re- 
maining grated cheese. Set casserole in a 
shallow pan of hot water and bake in a 
moderate oven (350°) about 50 minutes, 
or until custard is firm. Serves 6.— 
S.C.A., Seattle. 


SQUEAL 


until tender; drain and rinse with cold 
water. Shape sausage meat into small 
balls; pan-broil in hot skillet about 10 
minutes, pouring off fat as it accumu- 
lates. Sauté onion and green pepper in 2 
or 3 tablespoons sausage drippings until 
tender. Combine noodles, sausage balls, 
onion, green pepper, soup, and season- 
ings; turn into a greased casserole and 
top with grated cheese or buttered bread 
crumbs. Bake in a moderately hot oven 
(375°) for 25 or 30 minutes. Serves 6.— 


E.B., Bellflower, Calif. 





SUNSET? 





II III _—_—_—O— EE a a ce Gee Gee 






SOUP IDEAS 
FROM RANCHO 
KETTLES 











This is the tenth in a series of articles to 
tell you about the many and diverse ways 
good soup can help you create more interest- 
ing meals, and to acquaint you with our 
western-made Rancho Soups. 
SUNNYVALE PACKING CO. 


e We have prepared a book on soup 
cookery. Within the 48 gaily illustrated 
pages of this book we have dealt with such 
subjects as: 
How to Make Soup Stock — 
in the classic manner 
How to Make Soup Stock — 
from leftovers 
Seven Famous Soup Recipes 
How to Make Hearty Soups 
Secrets of Making Cream Soups 
How to Use Soup as an Ingredient 
in Cooking 


The very idea of a soup company telling 
you how to make your own fine soups may 
seem strange to you. It isn’t really. The 
more you know about the whole fascinating 
subject, the more you'll appreciate the ver- 
satility of soup as a staple, the sophistication 
soup can give a meal when you want some- 
thing special. 

But more important, we'd like to introduce 
you to a streamlined branch of cooking 
which may be new to you. This deals with 
the use of soups in preparing all kinds of 
other flavorsome foods — from scrambled 
eggs to chicken timbales. It’s really a new 
chapter in western cooking. 





Soup and Fish 


To illustrate, take the use of soup in the 
preparation of fish dishes. Soup adds so 
much personality to fish dishes that once 
you try out a recipe or two you can’t resist 
inventing new ones. There’s an affinity be- 
tween the bland flavor of fish and the 
sharper flavors of Rancho condensed vege- 
table soups that can’t be approached by the 
combination of fish and white sauce. 


The words “baked filet of sole,’ “baked 
striped bass”’ automatically suggest Rancho 
Tomato Soup. Tuna casserole dishes rise to 
new heights when Rancho Asparagus Soup 
is used in their preparation. Substitute a 
combination of cream soups for cream sauce 
in scalloped fish dishes, and you discover 
some of the magic of soup cookery. 

This month we are giving you two recipes 
from this new book which will illustrate 
the “‘magic’’ even better. 


SALMON LOAF 

1 (No. 1 tall) can salmon 

or 2 cups flaked, cooked salmon 
114 cups soft bread crumbs 
1 cup chopped celery 
3 tablespoons minced onion 
3 pes poe chopped parsley 
Salt and pepper to taste 
/, cup Rancho Pea Soup 
1 tablespoon vinegar 
2 eggs, well beaten 


Combine all ingredients and mix well. 
Turn into a greased loaf pan and bake 
in a moderately hot oven (375°) about 
one hour. Serve with a Cream of Pea 
Sauce made by combining 1 (1014 0z.) 
can Rancho Pea Soup and 1 cup med- 
ium white sauce and adding 1 or 2 





chopped hard-cooked eggs. Serves 6. 














Soup and Meat 


That soup can lend character to all manner 
of meat dishes is proved by a number of 
tempting recipes in this new book and such 
Suggestions as: 

@BAKED LAMB SHANKS. Rub lamb 
shanks with garlic, brown in hot fat, and 
bake in Rancho Tomato Soup. Pork chops 
benefit from a similar treatment. Both 
should be baked in a covered casserole. 

@EPICUREAN HASH. Corned beef 
hash becomes epicurean when it is moist- 
ened with chicken soup. 

@MEAT PIE STARTER. Use Rancho 
Vegetable Soup as a starter for a meat pie. 
It stretches leftovers beautifully. 


Send for “Soup Cookery” 
. .a 48-page Book of Tempting Soup Recipes and Ideas 





RANCHO SOUPS 
Sunnyvale Packing Co. 
Sunnyvale, California 


“Soup Cookery.” 











FISH TIMBALE RINGS 


2 cups soft bread crumbs 
1 pound raw halibut, cod or sea bass 
2 eggs—yolks and whites beaten separately 


1 cup Rancho Tomato Soup 

2 tablespoons chopped parsley 

Salt, pepper, and celery salt to taste 

Soak bread crumbs in water for a few min- 
utes; squeeze dry. Remove all bones from 
fish, ‘and put fish through meat grinder with 
the bread crumbs; add well-beaten egg 
yolks, soup, parsley, and seasonings; fold 
in stiffly- beaten egg whites. Pour into a 
greased ring mold, set in a shallow pan of 
hot water, and bake in a moderate oven 
(350°) about one hour or until firm. Un- 
mold and fill center of ring with Holland- 
aise sauce or cream sauce. Or fill ring with 
a vegetable (such as peas or potato balls) 
and pass the sauce. Serves 6. 





Our Soup Secret 


The secret of how we make Rancho 
soups so good, and yet are able to sell 
them for so much less than other qual- 
ity soups, is really no secret at all. 
For we put Rancho kitchens in the 
heart of a sunny, western valley — 
where warm days and rich soil pro- 
duce some of the finest vegetables 
grown. And because Rancho kitchens 
are so much nearer western grocers, 
we save on freight costs. We pass this 
saving on to you every time you Reach 
for Rancho. 











PACKED UNDER 
CONTINUOUS 


INSPECTION OF 
THE U.S. DEPT. OF 
AGRICULTURE 





When you buy Rancho Soup, look for the 
government seal of inspection on every 
gleaming black and yellow label. It’s your 
assurance that Rancho ingredients are al- 
ways of the best, and Rancho standards of 
making the highest. 





Tune in to Rancho News every Satur- 
day evening at 10:00 o'clock. NBC 
Pacific Coast Network. 





I am enclosing 10¢ to cover the cost of mailing me your new book, 





NAME 
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Brownie Cakes. Combine ingredients as 


directed, and stir mixture with a fork 











Last, add the Y cup boiling water and 


beat mixture vigorously for 3 minutes 














Turn into greased muffin tins and bake 
in moderate over (350° ) 20 to 30 minutes 














BROWNIE CAKES , 


These little cakes are so easy to make 
that they’re especially recommended for 
junior cooks. But the whole family will 
enjoy eating them! 
12 cups sifted all-purpose flour 
V2 cup cocoa 
teaspoon baking powder 
teaspoon baking soda 
teaspoon salt 
V2 cup chopped nuts 
cup sugar 
V2 cup shortening 
1 egg, unbeaten 
V2 cup milk 
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teaspoon vanilla 

V2 cup boiling woter 
Mix the flour, cocoa, baking powder, 
soda, and salt together; sift into a large 
bowl; add nuts, sugar, shortening, egg, 
milk, and vanilla. Stir mixture with a 
fork so that shortening is broken into 


LIMA BEAN 


This is an easy dinner-in-a-dish. A vege- 
table salad and hot, crusty rolls go well 
with it. 

1 cup dried lima beans 

V4 pound salt pork, diced 

1 cup shredded raw carrots 

1 small onion, thinly sliced 

1 tablespoon butter or margarine 

Salt and pepper to taste 
1 cup tomato juice (approximately) 


Wash beans and soak in cold water over- 


small bits. Last, add boiling water and 
beat vigorously for 3 minutes. Pour into 
greased muffin tins, or paper baking 
cups, filling them two-thirds full. Bake 
in a moderate oven (350°) for 20 to 30 
minutes, or until the surface will spring 
back when pressed lightly with the 
finger. When cool, sprinkle a little con- 
fectioners’ sugar over the tops, or ice as 
desired. Makes 24 small cakes —G.C.D., 
Menlo Park, Calif. 





SUNDAY NIGHT SUPPER 


%& Creamed Lobster Sandwiches 
Tomato Aspic Ring 
filled with 
Vegetable Salad 
Olives Pickles 


Baked Rhubarb *& Brownie Cakes 











CASSEROLE 


night; cover and cook slowly in the soak- 
ing water for about 14% hours, or until 
beans are tender. Fry salt pork slowly 
until crisp and brown: drain on absorb- 
ent paper. Combine beans, pork, carrots, 
onion, butter, and seasonings; turn into 
a greased casserole; add enough tomato 
juice to half fill dish. Cover and bake 
in a slow oven (325°) about 40 minutes, 
or until carrots are tender. Serves 4.— 
H.S.A., Carson City, Nev. 


SPINACH AND EGGS AU GRATIN 


Baked in individual casseroles, this is a 
good dish to serve in the center of a 
vegetable plate. Incidentally, Swiss 
chard can be substituted for the spinach. 
3 cups chopped, cooked spinach 
5 or 6 hard-cooked eggs, sliced 
2 cups well-seasoned medium white sauce 
made with 4 cup each fat and flour, 
and 2 cups milk) 
tablespoons tomato catsup or chili sauce 
or 4 tablespoons grated cheese 
V4 cup buttered bread crumbs 


won 


Put spinach in a greased casserole or 
individual casseroles; top spinach with 
sliced eggs: add catsup to white sauce 
and pour sauce over eggs. Sprinkle with 
grated cheese and bread crumbs. Bake in 
a moderately hot oven (375° 
enough to heat thoroughly. If desired, 
place under the broiler a second to 


) just long 


brown the top before serving. Serves 6. 
—C.E. F., Stockton, Calif. 


SWEDISH MEAT BALLS 


If you want to turn a pound of ground 
beef into party fare, try these: 

pound ground beef 

V4 cup cracker crumbs 


— 


V4 cup milk 

Salt and pepper to taste 

tablespoons flour 

tablespoon oil or bacon drippings 

(10¥2 oz.) can consommeé (or 113 cups 
well-seasoned beef stock) 
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a moderately hot oven (375°) for 30 
minutes. (The addition of 14 cup white 
wine with the consommé is a delicious 
variation.) Serves 4.—H.A., San Fran- 
cisco. 





MARCH DINNER 
*& Swedish Meat Balls 














Combine meat, crumbs, milk, and sea- : Broccoli Steamed Rice 
. ° . Mixed Green Salad with Artichoke Hearts 
sonings; shape mixture into small balls Hot Rolls 
about the size of marbles. Roll balls in #Walnut Torte 
| flour and brown in oil or bacon drippings. Coffee 
When cakes are cool, dust with confec- Add consommé, and bake, uncovered, in 
tioners’ sugar or ice them as desired |_H si i a lt tins a a i i a Pe all 
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Yes, she’s mighty proud, and for a 
good reason. You see, practically every 
plane, ship and weapon produced here 
in the West is made with the aid of gas 
fuel. And every man and woman in gas 
company plants and offices is a home 
front soldier, serving America as well as 
your community and you. They, too, fight 
for freedom. x It’s easy to lose sight of 
this fact because the low-cost gas con- 
veniences in modern homes are taken 
for granted. We bask in the comfort of 
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gas heating... cook effortlessly with the 
quick blue flame of the CP (Certified 
Performance) gas range . . . summon 
hot water at the mere turn of a faucet... 
serenely entrust point-precious food to 
the silent gas refrigerator. Yet few fam- 
ilies are fully aware of the vast indus- 
try behind this steady flow of gas... 
nor of the fact that it supplies a2 basic 
raw material for essential war production 
—dependable, controllable heat! 

THE PACIFIC COAST GAS ASSOCIATION 


Gas is a vital war fuel. Use it wisely. Avoid even the slightest waste. 
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PRECISION WITH DOUGH 

We would like to single out for her con- 
tribution to the science of cooking the 
sensitive soul somewhere in the U. S. 
Dept. of Agriculture who determined by 
a series of tests that baking powder bis- 
cuit dough should be given 18—no more, 
no less—strokes of kneading. This was 
the experiment: 





Three batches of dough were prepared 
by the same recipe (3 cups sifted flour, 
+ teaspoons baking powder, 1 teaspoon 
salt, 4% cup fat, and 1 cup milk) . The in- 
gredients were stirred together in the 
bow] just until moistened, then turned 
out on the board. The first batch was not 
kneaded at all, just quickly rolled out, 
cut, and baked. The resulting biscuits 
ceme out flat, crusty, and only fairly 
light. The second batch was given long, 
strenuous kneading. The biscuits were 
tough, flat, and close-grained. In the 
third test,the dough was given 18 strokes 
of kneading—and lo, the biscuits were 
perfect—light, flaky, tender, and tall. 
Perhaps this discovery will mean the end 
of such nebulous directions as “knead 
for about half a minute” or “knead until 
smooth.” 


SPICE AND PERFUME 
It’s just as wasteful to leave the top of 
your spice cans open as it is to leave the 
stopper out of a bottle of your most 
prized perfume. For the flavor of spice, 
like the scent of perfume, depends largely 
on the volatile oil it contains. Any kind 
of spice keeps best in a tight container, 
away from light and heat, so be sure that 
the opening on the can is securely closed 


24 








Adventures in Food 


Wherein Rice and Dough, Spice, and 
Avocados Play Leading Roles .. . 


after you’ve used it. If you buy a spice 
in one of the wartime cardboard contain- 
ers, it’s a good idea to transfer it to a 
tight tin or a small glass jar with a screw 
top. 


CONTROVERSIAL RICE 
The adventures of war mean adventures 
in cooking to many a man in the Service. 
Here is a letter from CWO James T. 
Aylward of the U. S. Marine Corps, 
stationed at San Diego, which adds an 
interesting note to the never-ending dis- 
cussion on the best way to cook rice so 
that it will be tender, fluffy, and dry. 
While stationed in the Philippine Islands, 
[ watched a Filipino until I had learned 
his secret. First he covered the rice with 
cold water and washed it by rubbing it 
hard, back and forth between the palms 
of his hands, changing the water until 
the last water lacked the milky look. He 
cooked it directly over the flame in a 
tightly-covered utensil that was large 
enough to allow for the expansion of 
both rice and steam. He brought it to a 
quick boil, then turned the flame down 
very low, and cooked it without remov- 
ing the cover until the rice was done, 
about 20 minutes. 
This sounds simple, but the amount of 
water to use in cooking the rice is the 
mystery of the whole ritual. The Filipino 
dipped a few drops out with the cup 
of his hand, studied the water line and 
dipped again and again. No matter what 
amount of rice he cooked, the water line 
extended about ¥% inch above the rice. 
After a few tries, you, too, will be able 
to determine to the drop the amount of 
water to use in cooking rice like a real 
native. Be sure to keep the flame low. 
Incidentally, the Filipino looks forward 
to the thin crusty layer of rice on the 
bottom. He peels it off and eats it like a 
piece of toast. 


AVOCADO PHYSIOLOGIST 
If we said that eminent plant physiol- 
ogist, Dr. F. W. Went, approached the 
making of this Avocado Dessert with the 
same thoroughness that he attacks 
studies of plant growth, we would be 








wrong. We are quite sure that Dr. Went 
snatched this recipe while on a visit to 
the Dutch East Indies. Anyway, here is 
his recipe. 





Cream 2 fully-ripe medium-sized avo- 
cados. Mix 34 of the creamed fruit with 
about 1 teaspoon of sugar and a tea- 
spoon of Sherry. Taste, and then add 
small amounts of sugar and Sherry, tast- 
ing after every addition until the sweet- 
ness or the Sherry flavor starts to dom- 
inate. Then add the last quarter of the 
creamed fruit, mix well, chill, and serve 
within an hour of creaming. This 
amount will serve 4. The dessert can be 
served in ice cream cups or in small 
bowls of a color contrasting with the rich 
dark green avocado cream. Instead of 
Sherry, some other full bodied dry or 
sweet wine can be used, or very strong 
coffee extract. 

As an experiment in the compounding 
of flavors, do not tell your friends before- 
hand what ingredients you used in pre- 
paring this dish. After they have tasted 
it, let them guess how you made it. If 
they do not know avocado served in this 
form, only one out of five will guess what 
fruit you used, and, if it is made just 
right, none will be able to tell that any 
wine went into its compounding. 


FOOD FOR FIGHTERS 

The other evening we watched food dis- 
appear from the snack bar of the Officers’ 
Club at the Fairmont Hotel. Members of 
San Francisco’s A.W.V.S. are the spon- 
sors and cooks. If you want your cooking 
to keep up with your son’s eating, you’d 
better file these recipes: 


SUNSET 








Bologna Cups: Spread thin slices of 
bologna with a nippy cheese spread. 
Place in the oven until the cheese melts 
and the sides of the bologna curl and 
form a cup. 


Cheese Dip: Combine 1 pound cottage 
cheese; 2 tablespoons finely minced par- 
ley; 3 green onions, tops and all, chopped 
fine; 1 tablespoon horseradish; 2 table- 
spoons mayonnaise; 1 tablespoon Wor- 
cestershire sauce; a dash of tabasco; and 
salt and pepper to taste. Blend well, chill, 
and serve surrounded with crackers or 
potato chips. 

Curried Cucumber Canapés: To 1 cup 
mayonnaise, add 1 to 2 teaspoons curry 
powder and blend well. Spread thin 
rounds of white bread with the mixture 
and top with thin slice of cucumber 
which has been crisped in salted ice 
water. Garnish with 2 strips of pimiento 
put on criss-cross. 
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CHICKEN TO THE EARS 
We were amused at the furor attending 
the official breakdown of prescribed 
table manners last year. When Emily 
Post gave her official okay to the clean 
plate method of eating, we were rather 
inclined to agree with Virginia Brasier, 
who wrote us as follows: 

Bread in the gravy, 

Chicken in the fist! 

Oh, my! Emily, 

What a lot you've missed! 

Gravy to the eyebrows, 

Chicken to the ears. 

The happy proletariat 

Has favored it for years. 

Virginia Brasier 
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A GOOD 
HOT BREAKFAST 
THAT’S PLENTY 
NOURISHING 





INSTANT COOKING 
WHOLE WHEAT CEREAL 





@ Spring is in the air . . . and your appetite has dis- 
appeared. Something to bring it back is indicated for 
breakfast . . . else the whole day is lost. 

Now! Think of a taste-tempting appetizing bowl of 
hot ZOOM for breakfast! There’s your “tonic”... and 
your nourishing breakfast all in one. 

Every busy homemaker should know about ZOOM — 
no time-waster here . . . ZOOM cooks the INSTANT 
you stir it into salted, boiling water. 

LISTEN TO: James Abbe Observes daily on the Blue Network 


7:30 A.M., P.W.T.; Louis P. Lochner on NBC 5:45 P. M., 
P.W.T., Wednesday through Saturday. 
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| ( Cinch Mixes 


WAFFLES * CORN BREAD * HOT CAKES 



















Nothing to Add But Water ! 
Each package contains eggs, milk, 
sugar, shortening, and all other neces- 
sary ingredients. All you do is add 
water, mix and bake. 


Perfect Results 


With Cinch Mixes you can 
make them tasty, tender and 
nutritious every time. Treat 
your family today. Buy 
several packages of Cinch 
Waffle Mix—Corn Bread 
Mix—Hot Cake Mix at your 
grocer’s. No ration points. 


THEY'RE A Wogge@Ft TO MAKE! 
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NO, WERE NOT DOWN 
TO THIS... 
BUT, ALL OUR GREAT 
TUNA CLIPPERS ARE 
__IN THE NAVY ! 









SO WE'VE HAD TO GO 
BACK TO "OLD TIME" 
SMALL-BOAT FISHING! 


Our tuna clippers used to cruise thou- 
sands of miles in search of tuna; our 
smaller boats can only do ‘‘off shore”’ 
fishing. That's why the supply of our 
tuna is cut down. But, there’s no cut- 
ting down on quality, Whenever you 
can get these famous brands, you can 
be sure the tuna is uniformly delicate 
and delicious . . . for only the tender 
light meat is packed. Nutritive, too 
... containing Vitamins “A” and “D” 
and Iodine, that effective preventive 


of nutritional goiter. 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 















Buy EITHER brand... 
ity is the same 





You are an American 
...buy WAR BONDS! 
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EN of the origin and movements 
of the races of this world should study 
cooking. The fact that the native Ha- 
waiians, for example, are of Polynesian 
origin is indicated, they say, by their 
legends and their appearance. We feel 
the similarity of many of the old Ha- 
waiian recipes to those followed in other 
South Pacific isles is even better evi- 
dence. Good recipes are seldom lost. 
They are treasured by each succeeding 
generation. They can survive a 3000 
mile trip in outrigger canoes, and a hun- 
dred wars. 





LOMI SALMON 

Raw fish is no novelty in Hawaii.Accord- 
ing to many there’s a piquancy to raw 
salmon, for example, that should not be 
cooked away. To these same hardy souls 
the juice from raw salted salmon is a de- 
lightful pre-dinner cocktail! 
Jac Benz of Honolulu believes that the 
authentic Lomi Salmon recipe should be 
written into the records of the Chefs of 
the West. We agree, but hasten to add 
that a substitution can be made that will 
domesticate this wild recipe without too 
much loss of interest. Boiled salrvon can 
replace the raw or salted salmon in the 
following recipe. 

2 pounds fresh or salted salmon 

6 large tomatoes 

4 green onions 

1 bunch green onions 
Skin salmon, remove bones, and cut into 
small cubes. If the salmon is salted, soak 
it in cold water for 3 hours. Dice the 
tomatoes and the peppers; slice the 
onions, including tops. Combine all in- 
gredients; add 1 cup of cold water; mix 
well. Chill and serve as a salad.—Jac M. 


Benz, Honolulu, T. H. 


LAU LAU 
One of the high points in the native Luau 
(feast—pronounced loo ou) is when the 
Lau Lau comes out of the pit. This most 
popular native dish takes its name from 














of the West 


Adventures in the Art of Cooking 
e+. with men... by men... for men 


the word for leaf. (Lau is pronounced to 
rhyme with cow.) Bits of meat and fish 
are wrapped in taro leaves and placed 
in the pit to cook in the trapped steam 
from heated rocks covered with leaves. 
Whether this primitive delicacy origi- 
nated as a simplified meal in one pack- 
age, or was a blending of complementary 
food flavors, or was designed to persuade 
island children to eat their greens, is an 
open question. 

James Kennedy now wears the white 
topper of the Chefs of the West as a re- 
ward for bringing us Lau Lau in a form 
which permits its preparation in the 
modern kitchen. Perhaps he should re- 
ceive a Victory Garden plaque for bring- 
ing forth a new way to use Swiss chard. 
pound salted or fresh salmon 

pound fresh halibut or other white fish 
pounds boneless fresh pork shoulder 
pounds Swiss chard 

tablespoons chopped onion 

tablespoon chopped parsley 

large chard leaves for wrapping 
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If salted salmon is used, soak for 2 hours. 
Cut salmon and halibut into 8 pieces, 
and the pork into 16 pieces. Parboil the 
2 pounds of Swiss chard, cut into one- 
inch pieces, and divide into 8 portions. 
Wash the uncooked chard leaves. Place 
pieces of halibut, pork, salmon, and pork 
on each leaf in that order; add a portion 
of the cooked chard and a sprinkling of 
the onion and parsley. Roll and tie each 
leaf securely with string. Place bundles 
in a colander over a pan of boiling water; 
cover and steam for about an hour. Be 
sure the steaming bundles do not touch 
the hot water—James Kennedy, San 
Francisco. 





BANANA POI 
R. A. Greenwade of Phoenix, Arizona, 
believes that his Banana Poi deserves a 
permanent place in Western cook books. 
We are inclined to agree with him. It is 
more than a novelty. This adaptation of 
the original poi can be served with the 


SUNSET 











main course as an interesting substitute 
for potatoes. 

6 ripe bananas 

2 tablespoons cornstarch 

1 tablespoon brown sugar 

V2 cup coconut milk 

Grated coconut 

Boil bananas whole with the skins on 
until soft; about 30 minutes should be 
sufficient. Peel and mash, mixing in the 
cornstarch and brown sugar, and cook 
5 minutes more. Pour the mixture into a 
buttered cake tin (it should be about 1 
inch thick) , and bake slowly for about 
an hour, or until golden brown. Cut into 
l-inch squares and serve hot with a 
sauce made by combining the coconut 
milk and the grated coconut.—R. A. 
Greenwade, Phoenix, Ariz. 


CHICKEN A LA COCONUT 
When Robert L. Heitzig of Tulare, Cali- 
fornia, first introduced us to his chicken 
in the coconut shell, we were skeptical. 
Was he substituting showmanship for 
good taste? Was he pleasing the eye to 
fool the palate? A glance at his recipe is 
the answer. You can see that here is a 
happy marriage of two great flavors— 
coconut and chicken. Chef Heitzig may 
wear his new chef's hat at its proudest 
angle for this recipe. 
1 coconut 
1 large spring chicken, disjointed 
1 
1 


teaspoon salt 
teaspoon pepper 
tablespoons flour 
tablespoons butter 
tablespoon olive oil 
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cup coconut milk 
Y% cup tomato sauce 

green pepper, shredded 
tablespoons chopped green onions 
Sprig of rosemary 

small piece of pastry dough 


. 
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Puncture the 3 coconut eyes with an ice 
pick and drain off the milk. Cut the coco- 
nut in half and leave the meat in the 
shell. Dust the chicken with salt and 
pepper and roll it in the flour; sauté it 
in the combined butter and olive oil until 
lightly browned. Place coconut shells in 
the oven to warm. Combine the coconut 
milk and the tomato sauce and heat. 
When the chicken is brown, add the 
onions, green pepper, and rosemary; mix 
well; cook 2 more minutes. Place mixture 
in the warmed coconut shells and cover 
with the coconut milk-tomato mixture. 
Roll out the pastry dough and cover the 
shells as you would a pie. Brush the 
crusts with melted butter. Place in a hot 
oven and bake for 20 minutes.—Robert 


L. Heitzig, Tulare, Calif. 


MARCH 1944 












































Crunchy, flavorful nut meats in a deli- 
cious, tender bread — what a home-baked 
treat to serve to your family with tomorrow’s dinner! 
And then next day you can proudly primp up the lunch- 
ms boxes with healthy sandwiches of nutbread and cream 

=) cheese. A-1 Nut Bread will stay moist and fresh — and 
is guaranteed to be a success. See the amazing uncondi- 
tional guarantee below. 


A-1 NUT BREAD 
4c. Enriched Globe ‘‘Al"’ Flour Ya ¢. sugar 2c. milk 
4 tsps. Double Acting baking powder OR (6 tsps. Single Acting) 
1 ¢. chopped nut meats 2 eggs slightly beaten 2 tsps. salt 
4 Thsp. shortening, melted* 


Sift flour once, measure; add baking powder, salt, and. sugar; sift 
together twice. Add nut meats; mix well. Combine milk and 
eggs. Add to dry ingredients. Add shortening, mixing only until 
all flour is dampened. Turn into well-greased 
9x5-inch loaf pan, filling 34 full. Push batrer 
well up into the corners of the pan, leaving the 
center slightly hollowed. Bake in moderate oven 
(350° F.) for about 1% hours. Brush top with 
melted butter, if desired. Remove from pan; cool 
completely on cooling rack before storing. This 
bread slices better on the second day. 


*Why not use the stamps and 
cash you get for your waste 
kitchen fats to buy extra 
shortening for home baking? 
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HOW ABOUT YOUR VICTORY GARDEN? 


Are you getting the most out of your rich Western soil in the ideal Western growing 
conditions? Would you like to have experts on Western Victory garden culture at your 
elbow to answer garden questions as they arise? Here is the way you can do it! Send 
today for a copy of Sunset’s Vegetable Garden Book the only book devoted 
exclusively to Pacific Coast Victory gardening and edited specifically for Western climate 
and Western conditions. Over 50,000 Western gardeners now use this book for Victory 
garden success. The remaining copies are limited by paper shortagés, so get your copy 


today while the supply lasts. 
5] 00 


postpaid anywhere in U.S. A. 


From leading book sellers and seed stores or order-direct from 


SUNSET MAGAZINE @ SAN FRANCISCO 11 @ CALIFORNIA 
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Wren two old-time favorite condi- 
ments get together, you've got an ex- 
citing combination for any main-course 
dish. Spice - up rationed meals with 
Best Foods Mustard-with-Horseradish. 
Use it on all foods on which you for- 
merly used ordinary mustard. 


7RY BEST FOODS 


MUSTARD |e 
WITH 4 
HORSERADISH 
A Product of The Best Foods, Inc. 
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SAYS 


“Ladd Vitamin A 
and Flavor 
to-- § 


“You'll find Me, Mr. 
Tomato, Miss Celery, 
and Miss Parsley all 
together in ‘Here's 
Health’ Brand. We're 
rich in vitamins, rich 
in minerals, rich in 
flavor. Try a can!” 
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MONDAY 
Half Grapefruit 
Hot Cereal cooked with Prunes 
Toasted Rolls Jam 
Milk Coffee 
















TUESDAY 
Tomato Juice 

ereal with Berries OF 
Sliced Bananas 


Coffee Cake 
Coffee 


Dry © 


milk 















WEDNESDAY 


Sections 
Fried Salt Pork with 
Country Gravy 
Cornbread 


Milk Coffee 





7. can usually spot a non-breakfaster 
by the desperate look in his eye around 
eleven o’clock. Come noontime, he'll 
probably succeed in assuaging his pangs 
of hunger, but the chances are that he 
will wind up the day in the red, nutri- 
tionally speaking. For it takes the com- 
bined efforts of three real meals a day to 
fill your daily food quota. 


There’s no denying that anybody who 
leads a sedentary existence can get along 
with a lighter breakfast than an active 
person. But nobody, even the most desk- 
bound of us, should start the day off with 
anything less than fruit, a whole-grain 
or enriched cereal and/or bread, and, 
especially in winter, something hot to 
drink. Milk should come in here, either 
on cereal or as a beverage. 


To this basic pattern a variety of good 
things can be added; nothing should be 
subtracted. The most popular additions, 
of course, are eggs, bacon, sausages, and 
ham. (You'll find some less familiar 
hearty breakfast dishes listed below.) 
The very active person not only can add 
to the basic pattern but should. In fact, 
the ideal breakfast for a person who does 
a really strenuous day’s work will include 
fruit, both cereal and bread, eggs, meat 
or fish, and a beverage—a meal with 
four square corners. 


NO APPETITE? 


But you haven’t a four-square appetite 
in the morning? Well, the way to get 
around that, rather than just forcing 
yourself to eat, is to start things off with 
a generous serving of fruit—as effective 
an appetizer as there is. Remember, too, 
that your breakfast fruit, if selected with 
care, can go a long way toward filling 
your daily quota of vitamin C. Oranges 
and grapefruit are among the richest 





Stewed Rhubarb with Orange 














THURSDay 
Baked Apple 
Scrambled Eggs with 
Grilled Tomatoes 
Muffins 




















Milk Coffee 











food sources of this vitamin; tomatoes, 
strawberries, and cantaloupe are also 
valuable in this respect. Naturally you'll 
want to serve other fruits in season, but 
if you’re wise, you'll include one of the 
vitamin-C-rich ones, too, and treat your- 
self to a two-fruit breakfast. 


There are so many good whole-grain and 
enriched or restored cereals on the mar- 
ket—both the ready-to-serve and quick- 
cooking varieties—that we need do no 
more than mention them. Suffice to say 
that in addition to their own good quali- 
ties, they almost always call for another 
breakfast essential, milk. If milk is used 
in place of water in cooking cereal, so 
much the better. Another good-eating 
idea is to add one of the dried fruits— 
dates, figs, raisins, or prunes—to hot 
cereal during cooking. And, of course, a 
bowl of crisp, dry cereal topped with 
fruit has long been a favorite dish. 





YOUR CHOICE OF BREADS 


The list of breakfast breads is almost 
endless—starting with toast and ending 
with such delicacies as feather-light hot 
cakes and high-as-the-sky popovers. In 
between there are breads to please all 
palates—muffins, rolls, biscuits, coffee 
cakes, waffles, spoonbread, gingerbread, 
and so on. Many of these can be baked 
the day before and reheated at breakfast 
time. In the case of last-minute breads, 
measuring and mixing the dry ingredi- 
ents the night before saves precious min- 
utes in the morning. And, needless to 
say, the prepared pancake and waffle and 
biscuit mixes are the breakfast cook’s 
best friend. 

On the beverage side, milk, cocoa, coffee, 
and tea about make up the list. Café au 
lait—equal parts of hot milk and coffee 
—is a good way for coffee drinkers to get 
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FRIDAY 
Grapefruit and Orange J 
French Toast with 
Creamed Hard-Cooked Eggs 
and Ham 


vice 







Coffee 








Milk 


SATURDAY 






Orange Juice 

Fried Cornmeal Mush with Honey 
Crisp Bacon 

Milk Coffee 











SUNDAY 
Broiled Grapefruit 









Waffles or Pancakes 
Sausage Cakes 
Fried Apple Rings 
Milk Coffee 









around the hot drink and the milk situa- 
tions simultaneously. 


To list the ways of serving eggs simply 
as soft-cooked or coddled, scrambled, 
poached, creamed, shirred or baked, 
fried, and as omelets does not begin to 
tell the story. Eggs are good not only by 
themselves, but their delicate flavor takes 
kindly to the addition of many other 
foods. Herbs are at home in almost any 
egg dish; bits of ham or crisp bacon are 
good in scrambled eggs or creamed eggs; 
omelets can be served with jelly, creamed 
chicken or fish, or tomato sauce; poached 
eggs are delicious cooked in tomato sauce. 


TRY A HEARTY DISH 
Ham, bacon, and sausages need no intro- 
duction to the breakfast table. And there 
are other hearty dishes which have won 
their way into many a family’s breakfast 
cuisine, such as: codfish balls, creamed 
finnan haddie, kidney sauté, broiled 
mackerel, grilled liver, creamed dried 
beef, corned beef hash, and fried salt 
pork with country gravy. 
Selling the idea of a good breakfast to 
the family is largely the cook’s respon- 
sibility. To her falls the task of preparing 
a meal so tempting that even the laziest 
souls will get up in. time to eat it in a 
leisurely fashion. She can make life easier 
for herself if she will get everything as 
nearly ready as possible the night before. 
If the table is set, the coffee equipment 
out, the fruit ready to serve, the skillet 
waiting on the stove, etc., she can sleep 
an extra five minutes and still not have 
to hurry. 
For the rest of the family, the road to a 
good breakfast is possibly paved with re- 
set alarm clocks. It may take will-power, 
but eating breakfast is a habit well worth 
cultivating! 
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Enjoy Your Home 
More This Spring 





Light can work magic for you, it can make your 
rooms more attractive, make you look prettier, and 
permit you and your family to read and enjoy your 
leisure at home with ease and comfort, no threat 
of eyestrain. 

Such a simple little thing as a gay new lamp- 
shade can make an unbelievable difference in an 
otherwise drab room. In fact, lighting is so simple 
that some women untrained in decorative effects 
overlook the possibilities of lamps entirely, and 
are astounded when someone else shows them the 
simple trick of lighting magic. 

A stock of spare lampshades is the open sesame 
of a continual freshness and newness in the 
appearance of many homes—frequent changes of 
shades brighten and refresh a room so that it 
never becomes commonplace. 

Look at your living room, for instance, 
through the eyes of a stranger—someone seeing 
the room for the first time—and see if a new lamp- 
shade or two, or moving the lamps around for 
better effects can bring new life to your room. 
Then try the other rooms in the house. 

For fresh new ideas in lighting, write for the 
free booklet, “LIGHTING FOR THE HOME 
FRONT.” 


NORTHERN CALIFORNIA 
ELECTRICAL BUREAU, 

1355 Market Street, Dept. A344 
San Francisco 3, Calif. 


NORTHERN 
CALIFORNIA 


Please send me your free book- 
let, “Lighting for the Home 
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Make 1 ¢. White sauce 
add 2 thsp. chopped 
sweet pickles and 3 tbsp. 
“Durkee’s Dressing’’; pour 
over six small boiled fillets. 









Durkee’s famous 14-spice 
sauce has been a lifesaver 
to good cooks since 1850! 
Rich, golden, mellow, & 
pours easily but has plenty 
of body and plenty of tang 
on salads, sandwiches, fish 
or meat! Write for free reci- 
pes to Durkee’s 2900 Sth St., 
Berkeley 2, California. 
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A Sign of Good Cooking 


GRAVY 
MASTER 


Makes yrai'y men Like/ 
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HAND WEAVE 


ON A LOOM YOU CAN 
MAKE FOR YOURSELF 


Working drawings with ‘‘easy-to-follow’’ instructions 

for making a 32 inch floor loom. Also complete lessons 

in weaving drapes, curtains, rugs, afghans, etc. 
ALL FOR ONLY $5. 

E. Cleaves School of Knitting 

Manhattan Beach, Calif. 


Naomi 
P. 0. Box 354 


“‘IrriVate” YOUR GARDEN! 


$5.00 “IrriVator” waters from roots up—garden hose 
pressure—saves half. doubles results. Write for folder 
“IrriVater” Co., 989 Michigan Ave., San Jose, Calif. 
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= Good Ideas on shortcuts to 
easier and better homemaking are al- 
ways welcome. 


LAUNDRY TIP 
When laundering rayon or silk articles 
that must be ironed damp, hang them in 
the shade and allow them to dry thor- 
oughly first. Then about a half hour 
before ironing, wrap them in a damp 
bath towel. Just the right amount of 
dampness will have penetrated and you 
will have no soaking wet seams or un- 
even damp spots to make ironing diffi- 


cult.—I. D. N., Oakland, Calif. 


DARNING TRICK 

Here’s a simple but successful way I 
have discovered to eliminate much darn- 
ing. I rub a bar of paraffin lightly over 
the toe and heel of hose before putting 
them away. It relieves rubbing against 
shoes and results in hose without holes 
time on end.—R. E. D., Seattle. 


WEAVING TIP 
Here’s a good idea for the home weaver. 
Discarded draperies, when raveled, will 
often yield quantities of thread of ex- 
cellent quality. The warp threads can 
often be used again for weaving “as is,” 
and the woof threads, if faded or soiled, 
can be wrapped around a piece of wood 
and re-dyed. I was able to weave several 
lovely new articles from the ravelings 
from a discarded Mexican serape.—G. 


W. W., Oceanside, Calif. 


EASIER PIE MAKING 

A quick trick for making criss-cross 
pies: Roll out a crust and stamp out an 
all-over pattern with your smallest 
cookie cutter. Remove the cut-outs and 
there is your lattice. The cut-outs made 
into tiny tarts and baked are just right 
for lunch box treats—H. L. D., San 
Francisco. 


TOAST SALVAGE 
When we overestimate the family’s ap- 
petite for toast, the uneaten slices go 
back into the bread box in waxed paper 
to be used for making French toast. 
They soften up nicely if soaked in the 
egg mixture a little longer, and we think 
that the toast gives a nicer texture and 
flavor to the French toast than fresh 


bread.—E. K. H., Tulare, Calif. 


PINK PUDDING 
My little girl refused to eat her breakfast 
cereal, so I tried putting some red food 
coloring in the cereal and calling it Pink 


Sunset Readers Offer Tips 
- for Better Homemaking 
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Pudding. She was delighted and asked 
for some in her school lunch. I added 
vanilla, and cream and sugar, and packed 
the Pink Pudding in a small glass. After 
school, I had several telephone calls from 
other mothers, proving that Pink Pud- 
ding was a great success.—J.H. Bangor, 
Calif. 
SCREW NOTES 

Bevel the corners of your screw-driver 
slightly so that there will be no corners 


to tear the wood around the screw head 
when the screw-driver is held a little off- 
center or is large for the head of the 
screw. 


Most screw-drivers taper too much at the 
point, and it is difficult to hold them in 
the screwhead slot. Grind a flat surface 
on both sides of the point to insure a 
good bearing surface.—W.J., Temple 


City, Calif. 


If you’re planning to leave your summer 
home or equipment unattended for sev- 
eral months, it’s a gopd idea to make 
screws difficult to remove in order to dis- 
courage prowlers. One good method is to 
close up part of the screwhead slot, 
using a punch or chisel point. The screw 
can still be removed easily with a screw- 
driver which has a corresponding section 


filed away —D.W., La Crescenta, Calif. 


KITCHEN RECRUIT 
A putty knife has become one of my 
handiest kitchen gadgets. Here’s proof of 
its versatility: The blade is short, and 








SUNSET 


















SAUCE 


a delightful change 
from ketchup 
You need only a dash—not a 
deluge. That’s A*l economy! 


Write for free recipes, “Cooking for a Man.’’ 


G.F. Heublein & Bro., Hartford 1, Conn, 
The DASH that 


makes the DISH 

















RECIPES WANTED! 


Now is the time to gather together 
your prized recipes for Western pre- 
serves and pickles, and send them to 
Sunset! For each one used, we pay 
$2 upon publication. 














GET READY, 


GARDENERS 


-» YOU'LL NEED 


Me Fits 
NALLEYS oe 


IT'S GOOD 143 
> 


Wwe 


MARCH 1944 


_ 
A 


-_ 
te FEhCA 








more pressure gan be put on it than on a 
spatula for scraping; it fits into a small 
skillet conveniently and is ideal for 
scrambling eggs, frying potatoes, etc.; 
it’s ideal for removing cookies from the 
cookie sheet —E.D.W., Glendale, Calif. 


PLATTER MEALS 
If your family is small, don’t forget that 
serving a whole meal on a platter not 
only saves dishwashing and time but can 
also add eye appeal to good food.—G.E., 
Walla Walla, Wash. 


TWO BIRDS, ONE STONE 
Here’s how I amused my two sick chil- 
dren and finished a much-needed repair 
job at the same time. I took a few tools 
and a broken chair into the children’s 
room and they watched me while I re- 
paired and painted it. The work held 
the children’s interest and at the same 
time kept them inactive —C. T., Oak- 
land, Calif. 





CANDLE HOLDERS 
The easily-grown succulents known as 
Hen-and-chickens make attractive 
candle holders. Flatten the bottom of 
several plants of uniform size, place the 
candle in the center of the leaves, and 
anchor it with melted paraffin. These 
candle holders blend in well with many 
types of flower arrangements, or they 
can be part of the flower arrangement 


itself —E.M., Berkeley, Calif. 


GARDEN GLOVE WASHING 
Instead of turning canvas garden gloves 
twice when I wash them, I simply wash 
on one side, turn them and wash them 
on the other side, and wear them wrong 
side out. The next time they are washed, 
they come out right side out. Each glove 
thus gets equal wear, and I save one 
turn.—A. L. A., Los Angeles. 


STEP LADDER SAFETY 
To keep tools and nails from rolling off 
the top of a step ladder, nail a strip of 
inner tubing around the top of the lad- 
der to form a shallow tray.—J. M. K., 


Eagle Rock, Calif. 


NO-WORK NAPKINS 
Being allergic to the use of paper nap- 
kins, I devised these easy-to-take-care- 
of everyday napkins. I had a yard of 
cotton seersucker picoted all around the 
edge and hemstitched across the middle 
both ways. I cut on the hemstitched 
lines to make four napkins that do not 
need to be ironed after washing.—-A. W. 


B., Alhambra, Calif. 
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ANY’S THE AMBUSH Dad braves 
M to reach Pirates’ Gold, his fa- 
vorite snack between garden chores. 

Yes, siree! These crunchy delicious 
graham crackers hit the spot. And with 
their nourishing ingredients of rich 
molasses, pure vegetable shortening, 
wholesome grain and golden honey, 
they stoke up energy to burn. 

A fistfull of Pirates’ Gold Graham 
Crackers and a glass of milk will keep 
a guy perky for hours. And just try 
‘em spread with cottage cheese gar- 
nished with jam or jelly! 

Sold in two sizes, the big economy 
package will save you money and extra 
trips to the grocer. Get Pirates’ Gold 
Graham Crackers today, sure. 





Hey Kids . 
“SPANISH DOUBLOONS 
kage! Save them— 

*}] soon have 4 big pile of ee 
esto pirates’ gold. Put your 
cash in War Stamps. 
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Z Spread it thickon 
sandwiches in everything! 


Durkee’s Troco Margarine is made by an improved process 
that churns the nutritious vegetable oils right in with the 
fresh, pasteurized skim milk. All the important ingredients 
come from American farms and every pound is enriched with 
9,000 units of Vitamin A. Durkee’s Troco Margarine im- 
proves all foods, IN them and ON them. Use it to season 
vegetables, to make sauces, and especially as a delicious, 
tempting spread on all your breads. 


One of the Basic 7 Foods 
Recommended in the U. S. 
Nutrition Food Rules. 


SO M/LD .. 50 SW 
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OTHER DURKEE FAMOUS FOODS... DURKEE'S MAYONNAISE 


DURKEE'S FAMOUS DRESSING. .. DURKEE'S SPICES... . DURKEE'S WORCESTERSHIRE SAUCE 
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RING MOLDS 


Crowning Glories of 
the Victory Garden 


T.. pride which every Victory gar- 
dener takes in his crops is justifiably 
doubled if they are served with a touch 
of elegance! Fortunately, such elegance 
is easy to achieve with even the tritest 
of vegetables. Simply bring into play 
one of the cook’s most valuable utensils 
—the ring mold. 

A vegetable ring is not only attractive 
and delicious in itself, but it is also an 
excellent starting point for an easy-to- 
serve one-dish main course. So here are 
three especially good vegetable ring 
recipes, with suggestions for accompani- 
ments to round out the platter. 

First comes a recipe for Spinach Ring. 
Swiss chard can be used interchange- 
ably with the spinach. 


SPINACH RING 
pounds spinach 
eggs, yolks and whites separated 
tablespoons melted butter or margarine 
tablespoons cream or evaporated milk 
Salt, pepper, and nutmeg to taste 


owwrn 


Remove roots, tough stems, and wilted 
leaves from spinach; wash thoroughly. 
Cook without added water just until 
tender; drain thoroughly, and chop very 
fine. (There should be about 2% cups 
chopped spinach.) Beat egg yolks 
slightly; add spinach, melted butter, 
cream, and seasonings; fold in stiffly- 
beaten egg whites. Pour into a well- 
greased ring mold, set in a shallow pan 
of hot water, and bake in a moderate 
oven (350°) for about 40 minutes. 
Serves 6. 





Suggestions for accompaniments to 
Spinach Ring: 

1) Fill center with scrambled eggs 
(plain, or with Olympia oysters or 
minced ham or bacon), and surround 
ring with broiled tomatoes. 

2) Fill center with creamed chicken, 
mushrooms, hard-cooked eggs, or sea- 
food, and surround with stuffed baked 
potatoes. 

3) Fill center with cauliflower topped 
with cheese sauce or Hollandaise sauce, 
and surround with link sausages or sau- 
sage cakes. 

Artichoke enthusiasts will enjoy this 
next ring. It may seem like a lot of 
trouble to prepare 114 cups of artichoke 
pulp, but the results are worth it! 
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ARTICHOKE RING 
artichokes 
eggs, yolks and whites separated 
% cup cream or evaporated milk Use your Ration : 
VY cup cracker crumbs 
Salt and pepper to taste 


: . ‘ & & 
Boil the artichokes as usual until tender. F t f th i ty 
Scrape edible portion from leaves and oin Ss or iS r c er, 
rub through a sieve with the hearts. m 
(There should be 144 cups pulp.) Add 
well-beaten egg yolks, cream, cracker t cker catsup ee0e 
crumbs, and seasonings; fold in stiffly- 
beaten egg whites. Turn into a well- 
greased ring mold, set in a shallow pan of th t g 
hot water, and bake in a moderate oven a oes 
(350°) about 40 minutes. Serves 6. 
Suggestions for accompaniments to Arti- qt fa 
choke Ring: ar er & 
1) Fill center with steamed rice, sur- 
round with halves of deviled eggs, and 
serve with cheese sauce. 
2) Fill center with any one of the 
creamed fillings listed above for Spinach 
Ring, and surround with broiled toma- 
toes or glazed carrots. 
3) Fill center with creamed peas and 
carrots, and surround with link sausages 
or strips of crisp bacon. 


an 










Next comes a recipe fog Carrot Ring. 
Parsnips, turnips, or celery root can be 
used in place of the carrots. 





CARROT RING 
tablespoons butter or margarine “What a difference in the 


w 


VY cup flour C e 

96 cup mith (or Vo cup Neuid from cocked enjoyment of wartime meals when 

SERS ERD TE OE SEN SF Co you spark up their flavor with the 
rated milk) a ad 

S came. pelinand clits ented delicious fresh-tomato goodness of 

1 cup riced or finely minced cooked carrots C-H-B Catsup! Just a little of this 

3 tablespoons minced parsley or chives extra-thick, extra- pleasing catsup 






Salt, pepper, and Worcestershire sauce 
to taste 
Make a white sauce of the butter, flour, 
and milk. Let cool slightly, then add the 
well-beaten egg yolks, carrots, parsley, 
and seasonings; fold in stiffly-beaten egg 
whites. Turn into a well-greased ring 


enhances almost any kind of dish!” 


CHB 2 


CATSUP - PICKLES 
CONDIMENTS 












mold, set in a shallow pan of hot water, Buy 
and bake in a moderate oven (350°) ANOTHER 
about 40 minutes. Serves 6. 

incomes 


Suggestions for accompaniments to 
Carrot Ring: 

1) Fill center with tiny meat balls in 
gravy or tomato sauce, and surround 
with mounds of cooked brown or white 
rice. 


2) Fill center with fresh peas, lima ; rd 
beans, or string beans, and surround lust a {f (A 





with skewers of liver and bacon, or with 
sausage cakes. / 
$8) Fill center with any one of the x 

creamed fillings listed above for Spinach but what @ di erence - 
Ring, and surround with broiled to- eee 

matoes. 
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Spread OLD ENGLISH 
NO RUBBING WAX 
gently over floors and 
linoleum. Let it dry. A 
glossy-hard, protective 
finish in 15 minutes. 
Pint. . «. « 39 cents 










OLD ENGLISH SCRATCH 
REMOVING POLISH 
does two jobs at once. 
| Contains special color- 
ing agent that hides 
scratches as it polishes. 
6 ounce bottle, 23 cents 











OLD ENGLISH ALL PUR- 
POSE CLEANER dissolves 
dirt from painted walls 
and woodwork—without 
dulling lustre. Costs but 
half the price of other 
quality cleaners. Qt. 23 
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VICTORY IDEAS 


Tips from Washington, D. C., and Sunset 
Readers on Making Your Home a Victory Home 
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B. thrifty with fuel, for gas and elec- 
tricity are vital to war industry. Seven 
conservation tips are given here in 
rhyme as Victory Ideas of the month. 


Preheat the oven for that cake 

Just long enough before you bake. 
Another rule (smart cooks will heed it): 
Don’t start a burner till you need it. 


REJUVENATED DRAINER 
Put a coat of nail polish on that deteri- 
orating rubber dish drainer—red polish 
on red drainers, colorless on green or 
white—and you'll find it almost as good 


as new.—C. H., Alhambra, Calif. 


Polly put the kettle on 

With just enough—no more. 
We only heat what we can use 
For fuel has gone to war! 


QUICK SALAD 

Here’s a trick for the nearly-empty may- 
onnaise jar: Add two tablespoons or so 
of vinegar and shake well; then put the 
ingredients of Waldorf salad or cole slaw 
into the jar, shake again and season to 
taste. Your salad is ready to serve, and 
every drop of mayonnaise has been used. 
—R.A.A., Boulder City, Nev. 








Low 


Another point that good cooks know: 
Once food has boiled, turn heat to low. 
The fuel that’s saved is worth the trouble, 
So keep the boil at just a bubble. 


CLOTHING CARE 
Each day when I take off my dress, I 
turn it wrong side out, inspect it to see 
if minor repairs are needed, and brush it 
thoroughly on both right and wrong 








sides. I then shake it lightly and hang it 
on a padded hanger, fastening all clos- 
ings to make the garment hang straight. 
I also never wear the same dress two 
days in succession. I have been well re- 
warded for my efforts now when it’s so 
important to conserve clothing. —E.L.F., 
Portland. 





A busy housewife soon discovers 

A one-dish meal’s a treat. 

It wins the family’s praise, and, too, 
Conserves both time and heat. 


NO SHINING HOURS 
A shine on your shoes, yes, but not on 
your coats, skirts, or trousers! Sandpa- 
pering and sponging are two treatments 
that will effectively remove shine from 
woolen garments, according to U. S. 
Dept. of Agriculture clothing specialists. 
Soil combined with wearing and matting 
of the wool fiber produces the shine. 
Sponging with cleaning fluid will remove 
much of the soil, and sponging with 
water containing a few drops of ammonia 
or vinegar will often help to brighten the 
color. The nap may then be lifted by fine 
sandpapering or brisk brushing. 


win 


Team your burner with your pan 

To use the fuel as best you can, 

This is the pan that gets our bid: 
Straight sides, flat bottom, and tight lid. 


WARTIME STEPSAVERS 
In order to save steps for our milkman, 
I have prepared window cards as signals 
to him when I wish to alter my standing 
order. When I want butter or eggs, I 
post a card with a larger letter B or E. 
If I want three quarts of milk instead of 
two, I use a card with a 3. These signs 
are easy to make with paint or crayons, 
and your dairyman will appreciate them. 


—A.E.B., Pasadena, Calif. 


SEWING MACHINE REPAIR 
If your sewing machine doesn’t run 
evenly, the small hard rubber wheel on 
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the motor may be worn so there is not 
sufficient contact with the large machine 
wheel. You can remedy this by wrapping 
a strip of adhesive tape smoothly around 
the small wheel.—A.S.,Bremerton,Wash. 








Double up your oven’s work 

Wise menu planners all agree, 
But keep a weather eye on space; 
To crowd is false economy. 


GARBAGE CAN REPAIR 
About five years ago my husband re- 
placed the bottom of our rusted-out gar- 
bage can with wood, and we have been 
using it ever since. This is how he did 
it: He cut out the old bottom of the 
can and hammered the edges down. 
Then he cut a redwood circle just to fit 
into the can and nailed it securely all the 
way around. My husband has also re- 
paired successfully several of the neigh- 
bors’ garbage cans in this way.—W. H. 


B., Palo Alto, Calif. 





Peeping-Toms we all should banish. 
From open ovens, heat does vanish. 
Don’t lift up lids to see what’s cooking; 
Steam will eseape while you are looking. 


NEW CORD COVERING 
When the outer fabric covering of my 
iron cord wore out, I repaired it by 
crocheting a new covering with firm 


L.F., Medford, Ore. 





crochet cotton. 


HOARDERS 


On the kitchen shelf where you’re sure to 
spy it, 

Symbol now of our rationed diet, 

Plump and bulging, a greedy soul, 

In lordly state sits the sugar bowl. 


It’s fat and sleek as a walrus pup, 

And how we finagle to heap it up! 

It holds no erystalline, gleaming sweet 

But something we’d rather have than eat. 

Pennies and dimes for our war-bond goal 

Are the hoard in a war-time sugar bowl. 
Ethel Jacobson 





Your Victory Ideas may help others to 
conserve and salvage vital war mate- 
rials. For each idea published we award 
a $1 bonus in War Savings Stamps in 
addition to the $2 we customarily pay 
for readers’ Good Ideas. Send them to 
Sunset Magazine, 576 Sacramento St., 
San Francisco 11. None can be acknowl- 
edged or returned unless accompanied 
by return postage. 





SCOUR WITH SUDS! 









GET SUPERB 


ee: YARNS 


THAT COME IN 27 COLORS AND 7 WEIGHTS 
- - » AND AT MOST REASONABLE PRICES! 


Todays fashions call for warm, comfortable, lovely to look 
at sweaters... suits... handbags... berets... and dozens 
of other hand-knitted accessories. With your own two hands 
you can make all these useful items—at great savings in cost! 
Our yarns please thousands. 


SEND FOR SAMPLES 


Tell us your knitting needs and send 10c for samples of 
our yarns, which will be refunded on first order. 


oe) 
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THE YARN SHOP 
1120 East 29th Street 


THE YARN SHOP 
550 Alabama Street 
San Francisco 10, Calif. Los Angeles 11. Calif. 








BUY WAR BONDS AND STAMPS KI L L SNAILS 
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GROW GORGEOUS AND SLUGS! 
SPRING BLOOMS cave veceTABLes 


Wy Get more blooms this year! Richer, | and FLOWE RS! 


lovelier! A tiny, odorless tablet is 
the secret. It feeds your plants the , i 
three basic food elements plus Scatter Snail Foil 
Tonight. Find pests 
dead tomorrow. = 


Vitamin Bl. Will not burn ten- 


derest plants. Easy to use. 25c, 50c, 
Plus Meta-Acetaldehyde 



















~S 
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$1 and $2.75 sizes. If dealers can’t 
supply you, write to Plantabbs Co., 
Baltimore-1 , Md. 


PLANIABBS | 


FULTON’S PLANT FOOD TABLETS 
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Should a husband 
tell his Wife! 





JACK: I’m running out of adjectives! 
Those hot biscuits and preserves for 
dessert were sure something! 


SUE: You're worth surprising, often! So 
much praise for so little work. And easy 
Snow Biscuits have extra vitamins when 
you use Fleischmann’'s yellow label 
Yeast! 










LISTEN, EVERYBODY... 
FLEISCHMANN'S IS THE 

ONLY YEAST FOR BAKING 
THAT HAS ADDED AMOUNTS 
OF VITAMINS A AND D, 

AS WELL-AS THE 

VITAMIN B COMPLEX, 
sxe WONDERFUL ? 






















@ All those vitamins 
go right into your 
breads with no great 
loss in the oven. 

Be sure to use 
Fleischmann’s! 

A week's supply keeps 
in the ice-box. 





/ 

IM FREE! seno For ME 

«se FLEISCHMANN 40-PAGE BOOK OF 

OVER 70 RECIPES...THE FAMOUS “BREAD- 
BASKET” IN A NEW, REVISED WARTIME 

EDITION. FULL OF NEW IDEAS IN BREADS, 
ROLLS, DELICIOUS SWEET BREADS. 
yOu'LL WANT TO TRY 

THEM ALL. WRITE NOW! /@ 















For your free copy, write 
Standard Brands Inc., Grand 
Central Annex, Box 477, 
New York 17, N.Y. 





ABALONE 


Directions for Preparing 
And Cooking Your Catch 


A. proof that Fred A. Lane of Moss 
Beach, California, knows more about 
abalone than just how to catch it (see 
page 6), here in his own words are his 
directions for preparing abalone steaks: 
The abalone is attached to its shell at 
only one spot, but this muscle is so tough 
that it takes a strong wrist and a sharp 
knife to sever it. Slip the knife between 
the shell and the meat and probe for the 
neck; once this is cut, the meat will slip 
right out of the shell. Cut away the 
digestive organs (searching therein for 
pearls, since this is where they are to be 
found—if at all) , then slice off all of the 
outer fringes until you have only a large 
chunk of solid white meat. 

Now, here is where we break with tradi- 
tion. Forget about those paper-thin slices 
of abalone you get in restaurants. Cut 
your steaks about three-eighths of an 
inch thick, or even more. 

Dry the steaks with a clean cloth, lay 
them on a clean, solid surface, and pound 
them gently with a wooden mallet or a 
milk bottle until they become slightly 
limp and bend with very little pressure. 
Before you dip them into beaten egg and 
cracker meal, nick the edges in four or 
five places so that they will not curl. 
Now your abalone is ready for the frying 
pan. Use a good quality fat, have it 
about one-quarter of an inch deep in the 
pan—and don’t let it get to the smoking 
point! No hot fire for these thick steaks. 
Let them sizzle slowly for three minutes 
—or maybe five minutes. Test for tend- 
erness with a fork, not a clock. When the 
fork goes in easily, turn the steak over 
and brown the other side. Abalone, when 
carefully cooked, should be tender 
enough to cut with the edge of a fork. 
While the abalone is cooking, prepare 
your sauce. For each tablespoonful of 
mayonnaise, add one teaspoonful of 
minced onion and a tablespoonful of 
sweet relish. 

When the steaks are done to a rich 
brown, put them into a baking dish and 
pop them into the oven to keep hot until 
you have finished cooking the rest. Sim- 
ple? Certainly it’s simple. 

Then there are the trimmings—the edges 
you cut away to obtain that solid chunk 
of white meat. What about them? Well, 
you can boil them until tender (about 
20 minutes) and, if you can resist the 
wistful look in your cat’s eyes, you will 
make an abalone chowder. Different? 
Certainly it’s different. Nothing tastes 
like abalone—except abalone. 
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DURKEE’S Mayonnaise makes_| 

better salads, tastier dressings... 

gives new goodness to every- | 

thing you use it with... because 


it’s genuine mayonnaise, made 


with fresh eggs. s 
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Fresh ripe fruits grown in the famed 
San Joaquin Valley distilled in Old- 
Fashioned pot stills give Croix Royale 
fruit brandies their unique ultra-fine 
flavor. Plum, Apricot, Cherry, Peach. 
CAMEO VINEYARDS CO., FRESNO, CALIF, 
Growers @ Producers @ Bottlers 
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HERE'S HOW 


Sunset Readers 
Learn To Improvise 


HANDY CART 
With a few pieces of wood, a fifteen-cent 
vegetable hamper, and a piece of screen 
door spring and hooks, I made this 
handy pick-up basket for the garden. 





When I am weeding I use it to cart 
debris, and to carry garden tools. The 
drawing illustrates the simple method of 
joining handle and wheels with wooden 
pins. Springs and hooks are nailed at one 
end, and then hooked over the edges of 
the basket when in place. This makes for 
easy removal when dumping the con- 
tents of the basket —H.T., San Mateo, 
Calif. 


VEGETABLE BIN 
Scarcity of metal vegetable bins, and the 
need for a space-saving container, re- 
sulted in the following solution. The 
vegetable bin, sketched below, is made 
to be screwed on a door. Frames for the 
top were bandsawed out of 1-inch pine 
and fastened to a piece of plywood. 
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Chicken wire mesh (a cotton netting 
could be substituted) was tacked on to 
form baskets, and a piece of 2 ply was 
tacked on to cover the wire edges. The 
two top bins are divided—one for lemons 
and oranges, one for grapefruit and 
onions. The bottom compartment is for 
potatoes. Hanging the bin on the door 
has the advantage of saving space, 
affords better circulation for the fruits 
and vegetables, and keeps the bin 
cleaner than if it stood on the floor— 


R.E.L., Los Angeles. 
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* “Hello, Honey—we need some help with your 
dream man—better hurry and get that DUART 
Permanent .. . yes, and add some glamour glow 
with DUART RINSE!” 
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PROVED, millions of times... the long last- 

ing beauty of a Duart Permanent Wave. 

NOW, more COLOR with Duart Liquid Rinse. 
* At your beauty salon 


ask for a Duart Wave and Rinse. 
_|} Duart Mfg. Co., Ltd. + San Francisco » New York 














UNIFORM 
FAVORS 








Centerpiece WAC has button insignia 


A NSWERING the call to the colors or 
coming home on leave always means a 
party. Sunset’s Good Ideas Editor, Ellen 
Sheridan, has designed some easy-to- 
make favors for such an occasion, with 
particular emphasis on honoring women 
in the armed forces. 

Ali the uniformed damsels in these col- 
umns are similarly constructed from kin- 














Spar sports dark winter hat 





““See Me for SIMI” 
Favor him. He shows good 
judgment and gives you sound 
wine guidance. 


SIMI VINEYARD wines are the 
connoisseurs’ choice, the only 
wines, for instance, to receive 
the endorsement of world- 
famous Hotel Del Monte. 


Available now: 1936 Cabernet, Ca- 
rignan, Burgundy, Zinfandel, 
Claret, Sauternes, Chablis. 


Look for the name: 
SIMI VINEYARD 






FACE ANO 
NECK 








dergarten paper of appropriate hue. The 
diagrams show how to cut and fold the 
face and neck, coat, and hair sections. 
The hats are simply bands of paper, cut 
to shape, with no crowns; brims and 
visors are pasted on. The hair is curled 





PARROTT & CO. 


Sole U.S. Distributors WAC favor ready for party by pulling the paper strips taut over the 
320 California St., San Francisco 


Send for famous 
wine cooking recipes 
of 
Hotel Del Monte 























' 

f PARROTT & CO. | 

l 320 California St., San Francisco 

| Without cost, send me Hotel Del Monte Chef | 

| James Cullen’s Wine Cooking Recipes. 

| Nome | 

prs Service cap nut or candy cups are in tune with the times. Make them of construction paper 
| ! of the proper color and hinge the tops. Mount on cardboard for added strength. The caps 

~ tat > 

ibe ones » can be used for engagement announcement parties. Conceal announcement under cap top 
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Wave and 
Marine 


back of a knife blade. Bits of felt or rib- 
bon are used for neckties, and insignia, 
made with gold paint or paper, add fin- 
ishing touches. 





CUT & FOLD BACK FOR LAPELS 





FRONT HAIR BACK HAIR , 


In 











\ s 
CuT & CuRL~ 


As favors or place cards, the figures 
should be approximately six inches tall; 
as a table centerpiece (see title figure 
above) , 18 inches is a good height. 





Nuts or candy are strictly regulation in these 
miniature duffel bags. They are made of strips 







The “small fry” like her bread-crumb pud- 
ding especially well, says Mrs. Shirley M. 
Bronson of Palm City, California. We think 
it’s grand enough to serve for any occasion. 
She calls it: 
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$5.00 for Good Ideas! 


We want Sunset readers to furnish the ideas 
for these columns. Several will be selected 
each month from those we receive... either 
recipes or novel suggestions for clever neu 
ways to use Tea Garden Products. And for 
each one used we will pay $5.00. Be sure 
your recipe or suggestion fits the times, so 
it offers practical help to other home-makers. 
Mail your idea, with the name of your Tea 
Garden grocer, to Tea Garden Products 
Company, San Francisco 11. 


Scones are easily made, and fill a happy role 
in menus for breakfast, tea-time, lunch- 
boxes, or suppers—especially when made as 
Mrs. Billie Lee of Fresno, California makes 
ee 





Sunday-Supper Scones 








Pink Party Pudding 


To one beaten egg yolk add % cup 
sugar, 14 teaspoon vanilla, 2 cups milk 
and 4 teaspoon salt. Pour this mixture 
over 1 cup bread crumbs and bake in a 
Pyrex baking dish about 35 minutes in 
a moderate (350°) oven. Remove and 
cover with % cup Tea Garden Pre- 
serves (any of the red colored varie- 
ties). Top with a meringue made of the 
egg white, 1 tablespoon powdered sugar 
and 1 tablespoon of the preserves. Re- 
turn to a slow oven to brown meringue 
delicately. May be served warm or cold. 
















Since Tea Garden Products Company 
was founded the United States has 
fought in three wars, and in each one 
we have helped feed our armed forces. 
Now, at a new peak of capacity and with 
fifty-nine years of experience, Tea Gar- 
den is able to contribute more than ever 
before to the feeding of U. S. soldiers, 


sailors and marines. 


Blend together: 2 cups flour, 2 tea- 
spoons baking powder, 4% teaspoon 
salt, 4% cup shortening. Beat together: 
1 egg yolk, 3 tablespoons sugar, 7% cup 
milk, and add to the flour mixture. Di- 
vide into two parts. Roll one part about 









This recipe, by Mrs. E. A. Peard of Merced, 
California, goes lightly on eggs, shortening 
and sugar—is so good it can serve as cake 
and makes delicious sandwiches spread with 
cream cheese or Tea Garden Jelly. Slice thin 
when cold—it’s even better the second day 
and will keep well: 


¥% an inch thick, spread with your fa- 
vorite Tea Garden Preserves, and cover 
with other half of rolled dough. Brush 
with milk or egg white, sprinkle with 
sugar, cut in triangles and bake in a 
medium oven (350°) for 25 or 30 min- 
utes. 











If you do not find a generous supply and 
wide selection of Tea Garden Products 
at your store now, we hope you'll be 
glad to know that it is because our fight- 
ing men have first call on all Tea Gar- 
den Products. 


Women are on the look-out these days for 
desserts that are quick to make and easy on 
the ration book. This recipe sent by Miss 
Avis E. Spencer of San Leandro, California 
is just that kind: 





Sweet Apple Surprise 


Slice unpared cooking apples into a 
casserole, dotting each layer with small 
pieces of crisp, fried bacon and cover- 
ing with a tablespoon of Tea Garden 
Syrup. Add a dash of cinnamon and 
repeat, layer by layer until dish is heap- 
ing full. Bake in a slow oven about one 
hour, remove, cover with bread crumbs 
sprinkled with sugar and brown. Serve 
hot or cold—with top milk if desired. 











of Navy blue, olive drab, or Marine green fabric 
y g 
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Regardless of shortages we are making 
every Tea Garden delicacy just as we 
have always made it — with fine table 
fruit, pure sugar and exquisite care. 








Tea Garden 
Orange Marmalade Nut Bread 


Sift together: 3 cups flour, 4 teaspoons 
baking powder, 1 teaspoon salt. Cream 
together: %4 cup sugar, %4 cup shorten- 
ing and add 1 beaten egg and one cup 
of milk alternately with the flour. Add 
one cup Tea Garden Orange Marma- 
lade and 1 cup chopped walnuts or pe- 
cans. Pour into greased loaf pan and let 
stand 30 minutes before baking. Bake 
50 minutes at medium heat (350°). 











TEA GARDEN PRODUCTS CO. 


Sandwich ideas seem to be what most 
of us are searching for these days... so 
if you’ve thought of a new way to use 
Tea Garden Products in creating sand- 
wiches do send it, as your entry to these 
columns, to Tea Garden Products Com- 
pany, San Francisco 11, California. 






PRESERVES 
JELLIES 
SYRUPS 
GRAPE JUICE 


CHERRIES 
SWEET 
PICKLED AND 
BRANDIED 
FRUITS 
















MARASCHINO | 
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PROTECT WATER 
HEATERS, T00! 


® Your water heater is a sanitary 
guardian of your home. It protects 


you and your family ... but at the 
same time water heaters need pro 
tection, too, if they are to last for the 


duration 
HERE'S WHAT YOU CAN DO 
1. DRAIN THE TANK—at least once 
a month to remove accumulated 
dirt and rust. This will assure 
longer life—lower gas consump 
tion 
STOP FAUCET LEAKS—for 60 
drops a minute can increase your 
gas bill 16 and reduce tank life. 
Insist on the best faucet washers. 
r is beyond re 
light plumber 
f priority 
07: aan 
sts no 
more than or 
you longer, gua 


DAY & NIGHT 


MANUFACTURING COMPANY 
MAKERS OF 
WATER and SPACE HEATERS 
WATER COOLERS 
Factory: MONROVIA, Calif 
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“Leftovers” from a wood carver’s bench were transformed into these all-wood knives 


WOODEN KNIVES 


Chisel, Pocket Knife, and Sandpaper 
Are All You Need 


T... metal shortage didn’t stop Mr. 
H. R. Barnett of Alhambra, California, 
in his hobby of carving paper knives— 
for he makes the blades of wood. His 
collection of over 200 knives represents 
as many kinds of rare woods from all 
parts of the world. 

Scraps of rare wood are used for the 
knife handles, the shape and size of the 
scrap dictating the design. As a result 
Mr. Barnett never knows when he starts 
to carve just how the finished product 
will look! 

A contrasting wood is used for the 
blades, which are almost razor sharp. 
(Achieving such an edge on a wooden 
blade is an art. Mr. Barnett uses a thin 
piece of hard wood which he splits with 
a chisel, letting the split fall naturally so 
as to get an even lay of the grain on the 
edge. (This procedure results in the va- 
riety of shapes in the blades.) 

Then with a pocket knife he thins the 
blade down along its natural grain lines 
so that, while very thin, it will never 
split at the edges. The blade is finally 
sanded, given a light rubbing with 
pumice stone, and a rubbing with linseed 
oil. 





Next, a hole is bored in the knife handle 
with a hand drill. The blade is cut to fit 
the hole, and handle and blade are then 
cemented together with plastic wood. 


Among the woods used in this array of 
knives are white Appalachian holly, Jap- 
anese camphor, Chinese apitong, coco- 
bola, black walnut, cherry, Brazilian 
rosewood. The black blades, which look 
like metal in the photograph, are of 
Gabon ebony, African black ebony (a 
solid black and the blackest wood 
known) , and the gray-mottled Macassar 
ebony from the Straits. The curved 
blades are pure yellow Canary Island 
wood. 

Mr. Barnett knows the woods of the 
world. He tells an interesting and timely 
story about the beautiful, natural purple 
wood called purple heart wood. Its real 
name is amaranth, and it comes from the 
Canal Zone. This wood was used in the 
Revolutionary War for gun carriages be- 
cause of its strength, toughness, and 
ability to stand shock. From this wood 
General George Washington, so the story 
goes, got the idea for the Purple Heart 
Medal, recognizing in soldiers the same 
fine qualities of this wood 
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WORKING 
FOR - 
TODAY 


Many and varied are the activities of 
those who serve their country and 
their community in the smart uni- 
form of the A.W.V.S. (American 
Women’s Voluntary Services). 
Norge joins the nation in saluting 
the members of this permanent 
organization which is working for 
victory today and planning to con- 
tinue its usefulness to soldiers and 
civilians in the post-war era. 


. PLANNING 
FOR 


TOMORROW 
H Oo U Ss E H °o LD a P P L i & N Cc E Ss Norge, too, is exclusively at war in 


all of its plants, producing more 











than forty items of utmost im- 
portance to our armed forces. And 
Norge appliances are likewise do- 
ing their part by conserving and 
preserving food, lightening house- 
hold tasks and adding generally to 
the efficiency of war-busy families. 
But as Norge works for today, 
Norge plans for tomorrow. Because 
of the new skills and new techniques 
acquired as the result of war assign- 
ments, Norge post-war Rollator 
refrigerators, gas and _ electric 
ranges, washers and home heaters 
will be better designed, better en- 
gineered, better built. Look to 
Norge for real products of experience 
—better products for a better world. 
Norge Division, Borg-Warner 
Corporation, Detroit 26, Michigan. 


A BORG-WARNER INDUSTRY 





BETTER PRODUCTS FOR A BETTER WORLD 
* * * * * + * 


ae When it’s over—see Norge 
ho before you buy ... meanwhile 
preduinen th BUY MORE WAR BONDS 
NATIONAL APPLIANCE CONSERVATION PROGRAM 
“BETTER CARE—LESS REPAIR’? 


WASHERS REFRIGERATORS ELECTRIC RANGES HOME HEATERS 


COMMERCIAL REFRIGERATION * * * a * * * 


GAS RANGES 





1944 41 


MARCH 








I WON'T ALWAYS be fixing things 
merely for myself. One day I'll be right 
on a major target — keeping house, plan- 
ning courses for the grandest guy with- 
in Fortress range! I’m going to be an 
efficient housekeeper, and have leisure, 
too, thanks to Universal home appli- 
ances. I’ve already planned which ones 
I want to buy, and how to buy them 
—thanks to the ‘“U”’ Plan for “‘V”’ Day. 
This plan helps you get started now. 
Here’s how it works: ... (1) Check 
on this page the Universal housewares 
you will need ... (2) Add up their 
estimated values as shown here... 
(3) Put that sum into War Bonds... 
(4) Ask your local dealer today to put 
you on his priority list. 


You make no down payment, you're 
under no obligation! But you do put 
yourself in line among the lucky “‘firsts”’ 
to get Universal products after fmaar 
Victory! Send for the “‘U”’ Plan 
for ““V”’ Day Booklet which gives |; 
added details—write to Dept. SU 


LANDERS, FRARY & CLARK - NEW BRITAIN, CONN. 
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CHECK UNIVERSAL APPLIANCES 
AND HOUSEWARES HERE! 








UNIVERSAL APPLIANCES 1941 PRICE ESTIMATED 
AND HOUSEWARES ANGE cost 


APPROK mall) 









Blectric Ranges $94.95—279.95 $.... 
Water Heaters ° 74.00—123.00 esccroue 





Washers me 54.95—134.95 + teseesee 
troners « 3495—104.95 oor 
Bag Type Vacuum Cleaners 29.9S— SP9S — cacerene . 
Tonk Type Vacuurr Cleaners SP.9S— 9.95 csrcccas ~ 
Hand Vacuum Cleaners « MAS— 19.95 — ...ccoce - 
Londers “Open Top” Corpet 

Sweepers ‘ SS —_ = 
trons > a a 395— 9.95 
Toasters cece ee B.95— 1495 cecccce o- 
Percolators “+e @ 6.95— 14.95 +e eeeeeen 
Mixers . © © © « « 2495— 27.95 eeeeree me 
Weffie Irons “e+e +69S— WO9S — .cccncee a 
Sandwich Grills ope @ 7.95— 12.50  sesesscew , 
Heating Pads eee eo Oe 80 wc ~ 
Hot Plates ~ ee 3.95— 10.95 
Portable Heaters «4 « + « 6.95— 10.95 


Ovens « = @ © WIS— 44.95 

Kitchen Cutlery eee 10— 3.50% 
Carving Sets © © 29S— 1495S ..0.0-200 . 
Table Knives ond Forks. « ~ 3.95— 19.95 TF ......0+-0 
Food and Meat Choppers . « 1.95— 
Vocuum Bottles . .« « « « V1S— 


Picmc Sets Yo ee 4.50— 

Pitcher Sets -_* # * 6.95— 

Lunch Kits > © © © 195— 

Household Scoles - - « « 175— 

Pressure Cookers * 

Fruit Juicers © © © @ © BBS S98 — ccocccccce 


Stove Percoiators 29S— 695 cseceeses 











TOTAL $....0000 oo 


BUY MORE WAR BONDS! 
Check here the Universal appliances you've 
dreamed of owning. Put their estimated 
valve into War Bonds —then after Victory, 


you can stop dreaming and start owning! 
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OUTDOOR ROOMS 


e: sloping hillside complicates the 
construction of a terrace or patio, but 
offers rewards to the good builder. The 
above photograph suggests how Col. and 
Mrs. J. M. Weiss of San Mateo, Califor- 
nia, solved their problem most satisfac- 
torily. The retaining wall around the 
patio is high enough for protection, yet 
low enough for a view of the three-ter- 
raced garden—divided into the color 
garden, center; the practical garden 
(vegetables, berry vines, fruit trees) , 
upper terrace; and the ornamental tree 
and shrub garden, lower terrace. 





PHOTOS BY JAMES LAWRENCE 


A feature of the E. H. Livington’s out- 
door living room (below) in San Jose, 
Calif.,is the detachable green canvas cov- 
ering over the lattice roof. Where sum- 
mers are warm, as in San Jose, circulation 
of air and facilities for shade are requi- 
sites. The canvas covering provides both. 
It is placed to allow free rambling space 
for the climbing roses on the side, is short 
enough at the barbecue end so as not to 
interfere with escape of cooking fumes or 
smoke, and is long at the front end of the 
roof so that, as the sun’s rays slant, it 
can be pulled forward for extra shade as 
needed. A galvanized hood over the bar- 
becue (which is equipped with electric 
spit) takes off smoke; the floor of the 
room is paved with red cement marked 
off in small squares to represent tiles. 

















Jeepers, THEY'RE 


EITHER TOO HOT 
OR TOO COLD! 


“They,” of course, being the 
rest of the family, whose 
foibles gripe Junior no end. 
Trouble is, they’re “stuck” 
for the duration with an old- 
fashioned furnace, and can’t 
agree on room temperature. 


Cheer up, Junior! 
After Victory, your home can enjoy 
PAYNE ZONE-CONDITIONING 


QUICK, CLEAN, CAREFREE HEAT- 
ING AND FRESH-AIR CIRCULA- 
TION * FINGER-TIP UNIT CONTROL 
(BY ZONES OR INDIVIDUAL 
ROOMS!) « EXCEPTIONAL FUEL 
ECONOMY « YEARS-AHEAD COM- 
FORT AND CONVENIENCE. 

Not available now; we’re con- 
centrating on war production. 
But before you decide on any post- 
war heating system, review the 
exclusive advantages of PAYNE 
ZONE-CONDITIONING with your 
PAYNE Dealer. * Meanwhile, 
let’s back the boys with Bonds! 


cad dest 
(HAS) 
EVERYTHING 
SAVE FATS FOR VICTORY 


Your meat dealer offers beth payment and points, 


PAYIEHEAT 





NEARLY 30 YEARS OF LEADERSHIP JZ 
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Payne 


FURNACE & SUPPLY CO., INC., BEVERLY HILLS, CALIF. 


YOU WILL Zone-Condition 
p4@)0) i [e)',| me) mmge) 10) 4:40), ) 








WORKSHOP 
FEVER 








= fever is contracted by ex- 
posure to hammers and saws, and, if 
unchecked, develops rapidly into the 
power tool stage. Fortunately, the hobby 
can be a practical one and contribute 
generously to the well-being and beauty 
of the home and garden without clutter- 
ing them up with knickknacks and doo- 
dads. 

Dan Danziger of San Francisco, whose 
workshop is photographed on these 
pages, has long championed the belief 
that the real Sunset way of living is 
almost impossible without a workshop. 

The products of Mr. Danziger’s shop are 
proof that an intense interest in wood- 
working need not become gadgety. For 
example, he made ready-to-assemble 


rose arbors, wrapped and tied them, and 
presented them as Christmas gifts. (We 
suggest a ready-cut, miniature hothouse 
for starting seeds, for next Christmas.) 
Drawers and cupboards become highly 


efficient with Danziger-built-in parti- 
tions; he has cut scores of sturdy garden 
stakes (his garden stake ideas were 
photographed in the December 1943 
Sunset.) The list of worthwhile projects 


ATS 
te eeit | 


fe tiiTa | 


“Make-up” bench with 320 varieties of nuts, screws, bolts, and tacks; 160 
mayonnaise jars are held in lower racks and an equal number screwed into 
the 10-foot cross shelf. The cabinet at left is made up of 36 five-pound 
cheese boxes divided to hold various sizes of machine and carriage bolts 
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PHOTOS BY JAMES A. LAWRENCE 





In the foreground is shown an 8-inch tilting arbor saw mounted on rubber-tired wheels. 
Turn buckles that go into the floor give it rigidity. Hinged wood side aprons give 
the saw a 40-inch bed. The board in the saw rests on adjustable and portable roller 


within the range of the small workshop 
is almost inexhaustible. To name a few: 
furniture—both indoor and outdoor; 
garden carts; efficient storage places for 
tools, cleaning equipment, clothing, 





This corner of shop houses drill press, band saw, and 
jig saw. The rear cabinet holds fine tools used on press. 
Drawers of file cabinet below are made of 56 two-pound 
cheese boxes and are used to store surplus stock of nails 
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photographic supplies, ete.; picture 
frames; toys; and bookshelves. Building 


the outdoor chair on page 48 and the 
bench diagrammed on page 50 is almost 

child’s play (when you really know 

how) with power tools. 

Mr. Danziger’s shop will really come into age 

its own, and make doubly valuable all 

the time he has spent there, when he ; 


builds his home in the country. His work- 
shop will be the nucleus of this house, 


and from it will come all the finishing ’ P 

touches for both the house and garden A FOR YOUR 
that Mr. Danziger is now planning. P , 4 

The work shop figures prominently in ia 4 MONEY! 


every stage of this projected home. As 
soon as the site is selected and archi- 
tectural plans are accepted, Mr. Dan- 
ziger plans to build the garage unit. 
This garage will serve as a weekend 
house and workshop in the months or 
years required to complete the construc- 
tion and the landscaping of the home. 


CAN YOU BUY? 


Although power tools are not generally 
available now, the would-be hobbyist 
can put in his time to good advantage 
learning how to use hand tools; for many 
an old timer will tell you that unless you 
know how to use hand tools, you'll never 
use power tools to their utmost effici- 
ency. Power speeds up and refines skill, 
but does not create it. 


Diligent searchers, however, will be able 
to locate some power tools for sale either 
by retail merchants or through classified 
advertisements in the newspapers and 
magazines. The best substitute, if you 
can’t buy your own tools, is to take 
advantage of those offered for use by 
local evening high schools and trade 
schools throughout the West. 


@ 6.4%MORE Tissue than Brand"B” 
@ 40.5% MORE Tissue than Brand“C” 


Fi RST i N @ 49.0% MORE Tissue than Brand"D” 
0 UANTITY @ 51.0% MORE Tissue than Brand"E” 
J @ 64.7% MORE Tissue than Brand" F” 
of all 7 Leading Brands! ’ 
Comfort's big, heavy, 1000- } @ 81.7%MORE Tissue than Brand "G” } 


sheet roll gives by weight 





j .) 
FIRST IN Comfort's 4-roll Family- & al 
Close-up of cabinet (right of vise in “make-up” Pak is handy to carry é Looe” tt ~~ 
bench). Contains chisels, mallets, hammers, HAN DINESS! ... and easy to store ; Z) 

open end wrenches. Sliding trays are equipped * at home! Buy it Today! ele 

with handles to permit quick removal of tools 1 AX « 
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can help you 
get these important results! 


If you're determined to raise a beller Victory 
Garden this year, don’t overlook the “‘must”’ 
of complete feeding . . . with Vigoro Victory 
Garden Fertilizer. 

This complete plant food supplies—in bal- 
anced proportions—al/ the elements growing 
things must get from soil. 

Periodic application of Vigoro Victory Gar- 
den Fertilizer can help your garden mature 
faster .. . give you a bigger crop of prize-qual- 
ity, full-flavored vegetables. But, most im- 
portant to your whole family, these vegetables 
will be richer in needed minerals. Scientific 
analysis has proved that. 

Millions of home gardeners have achieved 
greater success with the help of Vigoro Victory 
Garden Fertilizer. Be sure to try it yourself. 


@ Safe, sanitary, easy to apply, Vigoro Victory Garden Fertilizer is also economical 
to use. Comes in handy bags of 100, 50, 25, 10 or 5 lbs. Order yours today. 





VIGORO— the square meal for lawns, flowers, shrubs and trees. 
PRODUCTS OF SWIFT & COMPANY 
Made in California and Oregon especially for West Coast soils 
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HOW TO... 


How-To-Make-lts 
From Sunset Readers 


CAT HOUSE 
It seems as if everyone on Balboa Island 
owns a dog, and since there are few trees 
in the vicinity of my Dad’s home, his 
two cats were always having to scramble 
for their lives. That is, until my Dad— 
Louis Everding—built the cat house, 
(illustrated below) for them. Now when 




















_ 
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a dog proves unfriendly, up they 
scamper, or, if it’s near meal time, they 
sit on the little porch of their house and 
eagerly look and sniff toward the 


kitchen.—R.E.L., Los Angeles. 


BABY STEPS 
We needed a set of steps and place for 
toys in the children’s room, so we com- 
bined the two and made the box-steps 
illustrated below. Each step has a hinged 
lid (hinged on the inside for safety) , and 
small toys are kept in the lower steps and 





big toys in the higher step. We bored two 
holes on each side of the top step and 
through them we secured heavy rope 
handles with which to move the steps 
more easily. Then we painted the steps 
to match the nursery, and added nursery 
rhyme characters for decoration. Flow- 
ers, birds, ete. could be added for dec- 
oration, and decalcomanias could be used 
in place of free hand design. Incident- 
ally, lead-free paint should be used for 
this purpose (most gloss and semi-gloss 
enamels are lead free) —W.L., Spokane, 


Wash. 
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LITTLE TRICKS 


To Make Seed Sowing 
Easy and E fficient 


ML... seeds will find a way to grow, how- 
ever planted, but their growth will be 
more rapid and even if you put them in 


angle in each container. When you set 
out the plants in the open ground, thin 
to one plant. 


LIGHT SEEDS 

The seeds of tomatoes are very light and 
are apt to “hop” when you sift soil over 
a flat surface on which they have been 
sown, making it difficult to cover them 
uniformly. You can avoid this difficulty 
with tomato and other lightweight seeds 
in various ways. 

(1) Sow the seeds in small drills or fur- 
rows made by pressing a rule or thin 
stick into the compost. 

(2) Ifthe compost is slightly dampened 
before sowing, you can prevent dislodg- 
ment of seed that has been broadcast, by 
gently but firmly pressing the seed into 
the soil with a float (tamper) , or a brick. 
If you are sowing in pots, firm in the 





Grae ge a4 eens) 
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right in the first place. - xith- 
Cucumber, squash, pumpkin, melon, and ch sc \\ ag 

os Geile 4 he od qr8e 
other seeds of the cucumber family are a PF wee om 
usually blunt and rounded at one end, ge ne . pr? aen*- cts: 
and pointed at the other. The seeds gue qerore wo “ gins? 5 
should be planted point downward and VV ae ait? ac es: A 

: - ; ce »* Sor as -eee> GA us 
covered with as much soil as the seed is muse nge™ $ sd ti0"* ’ RoEN © : 
long or deep. In a light soil you can plant sch? ¢und” ope a 
them a little deeper. All of these crops 1° jn? od ST 
can be started indoors in pots, plant p DU 
bands, paper cups, or sections of paper yr é ps A SPRAYy 
milk cartons. Plant three seeds in a tri- << S 
anni ED 






You can get END O PEST inthe handy, 
ever-ready, 1 pound applicator pack- 
age which ts designed to do a thorough, 
economical job of dusting, with ease. Re- 
fillable from 4, 1,01 2% pound packages. 


seed by pressing down on it with the 
bottom of another pot or a flat-bottomed 
water tumbler. 





(3) One Sunset reader who saves his 
own tomato seed, dries it on newspaper 
in the fall. When sowing in the spring, 
he places the newspaper directly on the 
soil in the flat and sifts the soil mixture 
over it. The paper later rots and offers no 
resistance to the growth of the seedlings. 


SLOW SEEDS 

The seed of celery and celeriac, like that 
of parsley, is slow to germinate. Some 
gardeners hurry the germinating process 
by soaking the seed in hot water for a 
few hours before sowing. Commercial 
growers often place the seeds in cloth 
bags which are kept thoroughly moist 
and in a warm place until seeds begin 
to germinate. Then they are sown in flats 
and kept covered with moist burlap, 
newspaper, or other paper until all seeds 
have sprouted and appeared above the 
surface. 
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Now for the first time, it is possible 
to control major garden pests with 
one single, effective product . . . all 
in one operation. 

ENDOPEST as its name implies, 
gives you quick control of the ravag- 
ing enemies of vegetables, flowers 
and shrubs. 

For years, western gardeners have 
battled against chewing insects, 
sucking insects and fungus diseases. 
And, in spite of all their precautions 
it has, in many cases, been a losing 
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battle. For all of these destructive 
garden enemies could not be con- 
trolled at once. In order to combat 
them all, it was necessary to spend 
hours of time at the job. . . at great 
expense. 

END O PEST gives control of all 
three types of pests at once . . . does 
it effectively, quickly and economi- 
cally. END O PEST can be used as 
a spray or as a dust. Either way, it 
is a ‘‘must”’ for every gardener .. . 
protects your investment in time, in 
work, in seeds and in plant food. 











IN A HANDYMAN’S WEEKEND 


The Outdoor Chair Shown Here Can Be Made in 
Sixteen Hours With Simple Tools, Ordinary Skill 


W. WANTED A CHAIR so simple to build 
that even a would-be carpenter would 
not be afraid to tackle it. 
Yet it had to be: 
. Reasonably light in weight 
. Comfortable 
3. Adjustable 
. Easily moved 

5. Demountable for storage 

6. Sturdy and rugged 

7. Of good design 
To test the workability of the design in 
the hands of an average handyman, we 
asked Thomas L. MacDonald of San 
Francisco, who, by his own admission, 
was in the low amateur class in carpen- 
try, to make us a sample chair. 
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With hand tools (see photograph) , he 
built the chair illustrated here in one 
weekend (16 hours) . After the chair was 
built, it was taken apart and put to- 
gether again before the camera, so that 
you might see and follow each detail of 
its construction. 





The demountable feature of the chair 
permits various uses of the separate 
units. For example, the seat and back 
units can be lifted out and used on the 
ground in places the chair could not be 


wheeled. 





The mattress upholstery and the back 
frame can easily be stored in the trunk 
of the car, to bring comfort to picnics. 




















The Chassis—Any easily worked wood, such as pine, fir, or red- 
wood, can be used. Standard 1-inch material, surfaced on four 
sides, is satisfactory. Front legs are shaped to fit front wheel axle 


48 


Azle is 1% inches in diameter. Back legs extend above arms, are 
notched to fit the bar regulating the slant of back. Folding arm 
extension is optional. Wooden washers between wheel and legs 


SUNSET 
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PHOTOS BY JAMES A LAWRENCE 
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Seat and Back Frame—The two 5-inch notches 
in the seat frame fit over the cross pieces of 
the chassis. The back frame is adjustable for 
depth and slant. It is notched to fit over any 
one of the three cross-bars in the rear of seat 
frame to regulate the depth. The slant is regu- 
lated by the bar in the rear of the frame 





Assembled—The seat frame is secured to the 
chassis by hooks and eyes (see rear view 
photo). Window sash cord is laced through 
holes in seat and back frame 3 inches apart 


BACK FRAME 
L 














Storage—The chair frame and mattress can be 
folded and placed in the chassis to make a com- 
pact unit which is easily stored for the winter 





Mattress—7he mattress filling is cotton bat- 
ting over rope or rolled paper cores spaced 3 
inches apart. The cover is 2 sheets of canvas 
or impregnated jute stitched on edges and 
between cores. Straps hold mattress to back 
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MAKE THESE 


EW PLANTATION okies 


Want to be the pin-up girl of your favorite serv- each studded with al flavorful Planters 
ice man? Here's how! Send hima batch of eye- Peanuts. M-m-m-m,m-m-m, Delicious! And 
tempting, mouth-watering Planters Plantation they cost only thirty to thirty-five cents for fifty 
Cookies. And Say, are they ever simple and ...or about 8¢ a dozen. S6 bake upa batch soon. 
speedy to make. Listen—only 7 easy-to-get in- Voted best at the U.S. O.! Yes—io12 
gredients...4 minutes to mix...10minutesto  seryice men at a San Francisco U.S.O. Center 
bake and—presto! —you've created about fifty yored Plantation Cookies first for flavor, first 
golden drop cookies . . . each a masterpiece of for chewy, crunchy gpodness, first for lasting 
chewy, crunchy, fresh-lasting goodness. And freshness. 







Foe eran an am 
| PLANTERS PLANTATION COOKIES 5 
| Cream % cup butter or magarine Drop by,half-teaspoonfuls on | 
| magne % cup brown sugar, firmly packed well-greased cookie sheet. 
l 1 egg Place high in moderately hot 
1 teaspoon vanilla oven (400 degrees), bake 8 | 
| Stir in % cup sifted flour minutes. Remove oS oe | 
| 1 cup (4 five-cent bags) from_cookie sheet, using | 
Planters Peanuts cake turner. Makes about 50 
| %e cup chopped raisins (if desired) delicious cookies. | 
| Pe ne v8 | 
L-~-Gr ie pusrarioy Sura aaah earl — 
COOKIES STAY ‘ Aa. 


DON tN he hy 


Planters — mar soca 


VITAMINS, MINERALS, 


Peanuts "=" 
have moved to the kitchen 


Peggy Planters says: When a recipe calls for expensive 
nutmeats, use roaster-fresh Planters Peanuts instead. No 
2 » shelling, no muss, no waste. 
RADIO NEWS DIGEST FOR THE WEST! 
\ Planters Peanuts bring you 9 news programs a week. 
a) : CBS—William Wiatee Mon., Wed., Fri. 12:45 p. m.; Sun., 
~ 5:30 p.m.; Harry W. Flannery: Tues., Thurs., Sat. 5.30 p.m. 
NBC— Louis P. Lochner: Fri., Sat. 5:45 p.m. 
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To the woman who is 
bringing up baby 


THESE FOUR QUALITIES | 
of M-D are important! | 


* SOFT 
* TOUGH 
* ABSORBENT 
* WHITE 


3 Rolis for 20 cents — 
ar ~ lo 











OUTDOOR-1 






OOK BENG 


How To Make It—How To Finish It 


iia above is a sturdy, simple 
bench of redwood, designed by the Paul 
Allers of Soquel, California. It is suitable 
for porch or patio, and is good looking 
enough to serve as a fireside bench or 
dining table bench, too. 

Materials used in constructing the bench 
were: A redwood plank 2 by 12 inches 
by 8 feet, a piece of redwood 2 by 3 
inches by 5 feet for the brace, and 8 lag 
bolts. Seat and sides were bandsawed out 
of the plank. A hole was cut in each side 
piece to take the center brace in a mor- 
tise and tenon joint. The brace was 
pegged both inside and out. The seat was 
secured to the side pieces by large lag 
bolts, which add a decorative touch.Sim- 
ple carving adds richness to the finished 
piece. 

Where a piece of furniture is designed for 
use both out of doors and indoors, the 
finish it is given demands more than 
usual attention. 





You can get protection and beauty by 
the following methods: 


WATERPROOFING 

In any process, places where the wood 
is to be joined should be waterproofed 
before the furniture is put together. 
Application of one to three coats of var- 
nish is one method of waterproofing. An 
even better method is the use of one of 
the new resin base waterproof glues, for 
this not only provides an absolutely 
waterproof protective coat, but has a 
strong holding quality that makes for 
more secure joints. 


VARNISH 
Either deck or valspar varnish will afford 
the protection necessary out of doors, 
and by careful application, will enhance 
the general appearance. Two to three 
coats are recommended. It is important 
to let each coat dry thoroughly before 
applying the next coat—twenty-four 
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hours is the safest interval. Varnish 
should be applied in a fairly warm tem- 
perature, and at a time when there is no 
dust in the air. To obtain best results on 
a piece that can be used both indoors and 
outdoors, each coat of varnish should be 
rubbed down before the next coat is ap- 
plied. A fine wet or dry sandpaper, or 
00 or 000 steel wool is recommended. (If 
steel wool is used, dust off the surface 
well with a dry brush before applying the 
next coat.) The rubbing down removes 
any roughness and makes a smoother 
surface for the next coat—thus building 
up to a higher luster. 


OIL 
The advantage of an oil finish over a 
varnish finish is that the oil penetrates 
the pores of the wood—a protection in 
itself—and each successive coat builds 
up to a more permanent finish; while 
with varnish, the protection is only on 
the surface. Varnish is on the wood; oil 
is in the wood. Consequently an oil fin- 
ish will not mar, scar, or scratch as a 
varnish will in time. Old craftsmen favor 
the oil finish for outdoor furniture, from 
the practical as well as the aesthetic 
standpoint. 
In using an oil finish, the piece can be 
sanded after the first application, though 
it is not absolutely necessary. 
There is on the market a protective oil 
finish—sold under various trade names 
—composed of linseed oil, gum, and 
other miscellaneous oils, which is applied 
with a brush. Several coats of this oil, 
applied at intervals of a few months, will 
not only give the necessary protection 
against sun and rain, but will result in a 
dull gloss and an attractive finish. The 
more applications, the better the results. 
After the first few applications at fre- 
quent intervals, successive coats can be 
applied from time to time throughout 
the years. 
If you have raw linseed oil on hand, this 
can be used in much the same way as 
the commercial product mentioned 
above, although it is a little more trouble. 
The can or jar of raw linseed oil should 
be put into a pail of very hot water to 
heat it through thoroughly before apply- 
ing it directly to the wood. Heating the 
oil makes it penetrate the wood better. 
It should be applied generously and the 
surplus rubbed off with a soft cloth. Ad- 
ditional applications can be made at any 
time, each coat building up to a better 
gloss. 
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What’s YOUR Pillow Choice? 


HERE is one particular pillow that is 

just right for you. It may be a soft, 
yielding pillow or one that is firm and 
buoyant. Or it may be somewhere in 
between. Finding that particular pillow 
will give you better rest, more energy for 
your work, and more fun from your life. 


Four Degrees of Softness 


Irving Pillows are made in four degrees 
of softness to help you find the one 
particular pillow you like. They are: 


DOWNY SOFT—For those who like to snuggle 
deep in the luxury of pure down. 
SOFT—A small portion of selected plumes added 
to the down gives soft, gentle support. 
MEDIUM — A little firmer than Soft, using a 
slightly larger proportion of plumes. 
FIRM — Filled with fine selected plumes for those 
who prefer a firm, buoyant pillow. 
Irving Pillows contain only the finest 
of goose down and plumes which have 
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been thoroughly washed, sterilized, 
moth- proofed, aerated and encased in 
fine down-proof ticking. 

If you cannot find an Irving Pillow 
now, it is because we are working night 
and day to supply parachutes and warm, 
down-filled sleeping bags for our fighting 
men. As soon as war conditions will 
permit, we shall again make the Irving 
Pillows as comfortable as ever, and 
decidedly worth waiting for. 


Irving and Company, Portland, Oregon. 
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Gills "9 
GARDEN // ,/ } 





GOOD SEED the deicihiiens 


of all Successful Victory Gardens. 
HOME VEGETABLE COLLECTION 
Thirty-foer ' 





(Save $1.15) 


Regular Price 
BEANS, Tendergreen (Bush) .10 


BEANS, Kentucky Wonder (Pole) 10 
BEANS, Pencil Pod Black Wax (Bush) 10 
BEET, Extro Eorly Egyptian 10 
SWISS CHARD, Lucullus .10 
BROCCOLI, Early Calabrese .10 
BRUSSELS SPROUTS, Long Island .10 
CABBAGE, Copenhagen Market (Early) 10 
CABBAGE, Oregon Balihead (Late) .10 
CARROT, Nontes Special (Early) .10 
CARROT, Oregon Chantenay (Later) .10 
SWEET CORN, Golden Early Market .10 
SWEET CORN, Improved Golden Bantom .10 
CUCUMBER, Dovis Perfect (for slicing) 10 
CUCUMBER, Boston Pickling (for pickling) .10 
DILL, Mammoth 10 
LETTUCE, Tomhonnock (Loose Leaf) 10 
LETTUCE, New York No. 12 .10 
MUSKMELON, Extra Early Knight .10 
MUSKMELON, Holes Best Early 10 
WATERMELON, Block Seeded Ice Cream .10 
ONION, Utoh Sweet Spanish .10 
PARSNIP, Harris Model 10 
PEAS, Loxton Progress ae 
PEAS, Giant Stride (Dwarf Late) .10 
PUMPKIN, Orange Winter Luxury .10 
RADISH, Sparkler White Tipped .10 
RADISH, White Icicle : .10 
RADISH, Scarlet China (Winter) .10 
RUTABAGA, Imp. Purple Top Yellow 1 

SQUASH, Golden Delicious . 10 
SQUASH, Zucchini (Summer) .10 
SPINACH, New Giant Leaf .10 
TURNIP, Purple Top White Globe 10 


Our complete 1944 catolog FREE on request $3.40 
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Strong growing No. 1 size 
tubers that produce huge 
magnificent flowers of 
perfect form. 

3 for $1.00 

7 for $2.00 

15 for $4.00 


DOUBLE CAMELLIA TYPE the largest and mos! 
popular of the double types. Flowers 5 to 8 inches 
across, resemble’ Camellias. Red, Yellow, Pink, Light 
Saimon, Dark Salmon, Scarlet, Orange, Rose, White. 
FRINGED TYPE Large flowers beautifully fringed 
ond ruffled at the edge. Very showy. Rose, Red, 
Yellow, Bronze, Pink, White. 


ROCKHILL STRAWBERRY 


True everbearing variety. Has no 
runners. Produces big, luscious ber- 
ries all summer. Best home garden 
variety. Supply limited. 


GREAT LAKES 
LETTUCE 


NEW VARIETY. Winner of the 1944 
All-America Bronze medal. Will form 
heads in hot weather. Resistant to han, 
tip-burn, heat and drought Pp 


SEND FOR 1944 GARDEN GUIDE 


F. LAGOMARSINO 


AND SONS Box HNIS-L 


o> 


Sacramento, Calif 

















DAHLIAS . . . GLADIOLUS 


Finest varieties— erate prices 
FREE CATALOG. Reserve your copy now. 
™> CARL SALBAC 
645 Woodmont Ave. Berkeley 8, Calif. 
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a desire to plant some sort of a sub- 
tropical seems to be deep rooted in the 
hearts of many California home gar- 
deners. It’s not always the adventure or 
gamble that attracts them, often it’s just 
pure stubbornness. The more often they 
hear that such and such a tree is difficult 
to grow, the more they want to plant it. 


Outside of the several thermal belts, 
large and small, scattered throughout 
northern California, the subtropicals 
face two situations. (If you are in a 
thermal belt, you’ll know it. Your neigh- 
bor’s plantings will tell you quickly.) 


The contrasting situations are these: 
Where winter temperatures are high be- 
cause of the warm ocean air, the summer 
temperatures are too low for fruit pro- 
duction. Where hills shut out the incom- 
ing cool summer breezes, the winter 
temperatures are not safe. 


Thus, we find in San Francisco and 
Berkeley a winter climate warm enough 
to permit continued growth of many 
subtropicals but insufficient summer 
heat to ripen and sweeten their fruits. 


In neither of these marginal situations 
should subtropicals be attempted unless 
you are willing to work out some form of 
protection or to arrange for an especially 
favorable location. 


POSITION 


Such favored locations as patios, pro- 
tected corners, and spaces between build- 
ings give tender plants more than an 
even break. Natural or specially con- 
structed windbreaks are also helpful. Do 
not plant subtropicals in a full southern 
exposure where sun will strike them be- 
fore ten o’clock in the morning during 
periods of frost. Burning may result 
when the sun’s rays strike frosted plant 
surfaces. 

One of the common causes of failure 
with citrus trees is the practice of plant- 
ing them in lawns or flower borders. If 
planted in a lawn, the sod should always 
be kept trimmed back to the outer peri- 
meter of the branches of the tree to in- 
sure sufficient food and moisture to the 
root system. When planted in borders, 
all other plants should be kept outside of 
the circle occupied by the feeder roots. 


See “Garden Tips” page 67 for infor- 
mation on frost protection. 











ORANGE 

The Washington Navel is the preferred 
variety in central and northern Califor- 
nia. Its fruits mature from December to 
February. They remain in good condi- 
tion over a long period, and can be left 
on the trees for three or four months. In 
central California, this variety rarely ex- 
ceeds 15 to 20 feet, and in most cases 
reaches a height and spread of about 12 
feet. 

Injury to the Valencia orange in the 1932 
freeze was not noticeably greater than to 
the Washington Navel. This late variety 
matures from April to June and the fruit 
can remain on the tree until early fall. 
The Valencia grows slightly higher than 
the Washington Navel—to 20 or 25 feet. 
The Satsuma mandarin is the hardiest of 
all oranges. It forms a dwarf tree and 
produces good fruit which ripens_ be- 
tween November and April. 


LEMON 


The Lisbon is the hardiest and most dis- 
ease-resistant variety of lemon. It is a 
thorny, vigorous grower, and bears its 
largest crop of fruit in the fall. You can 
count on its reaching an eventual height 
of 20 to 25 feet. 

The Eureka is less hardy and vigorous, 
but has the advantage of bearing fruit 
and blossoms throughout the year. 
Twelve to 15 feet is its average height at 
maturity. For a patio or dooryard tree it 
is a better choice than the Lisbon. 


The Meyer lemon is a gem for the home 
garden because of its hardiness, small 
size, and attractiveness. There are few 
months when it does not bear some fruit, 
which is orange-colored, juicy, aromatic, 
and mild in flavor. This useful orna- 
mental can be grown in tubs and in low 
hedges. The standard variet vy grows toa 
height of approximately 8 feet. The 
dwarf, or bush variety, averages about 
5 feet. 
GRAPEFRUIT 

The best variety of grapefruit for central 
and northern California is the Marsh 
Seedless, a tree of compact habit which 
grows about as high as a lemon or orange. 
Its clustered fruits mature from late No- 
vember to June, and remain in good con- 
dition on the tree for several months. 


SUNSET 








LIME 


Being one of the more tender citrus 
fruits, the lime should be given the most 
favorable and carefully chosen location. 
The Bearss Seedless is the hardiest va- 
riety, with fruit the size of a small lemon. 
It remains a small tree, and the person 
of average height can usually pick the 
fruit without the help of a ladder. 


CALAMONDIN 
This Philippine native, one of the hardier 
small citrus trees, grows better in a tub 
than in the open ground. It bears large 
quantities of small, juicy, reddish-orange 
fruits of excellent flavor that ripen over 
a long period of time. 


TANGELO 

The tangelo is a hybrid between the tan- 
gerine and the grapefruit. Its rich yellow, 
glossy fruits contain an orange-red juice 
of delicious flavor. The Sampson variety 
is as hardy as the orange, and has been 
grown with some success in favored loca- 
tions in coastal areas. This also makes an 
ornamental tub plant, growing about 
five to seven feet tall. 


KUMQUAT 
Experience proves that the kumquat, 
like other small citrus fruits, bears more 
heavily in most sections of central Cali- 
fornia when grown in tubs. It is an at- 
tractive little tree which averages about 
six to eight feet in height. Its small oval 
fruits, orange in color and about the size 
and shape of a large olive, are delicious 
eaten fresh and make excellent marma- 
lade. 
AVOCADO 

The most successful plantings of avo- 
cados in central and northern California 
are of the thin-skinned Mexican varie- 
ties. The hardiest variety is the purple- 
colored Mexicola which bears prolifically 
and consistently even as a young tree, 
and stands 19 degrees of frost. Next in 
hardiness to the Mexicola are the Fuerte, 
and the Duke, the latter bearing oval, 
green fruit of exceptionally fine quality. 
Under good conditions, avocados in cen- 
tral California can be expected to reach 
an average height of 25 to 30 feet. They 
will spread to almost the same distance. 
In commercial plantings, their width is 
controlled by trimming back, or remov- 
ing wide-spreading branches. 
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You've probably built it many times 
over—in your mind. It's the home that 
“some day’ will bring you. It may be 
new from the ground up, or it may be 
an old one remodeled. 

In either case, the Western Pines* will 
work wonders with your schemes. These 
lovely soft-textured woods are inherently 
friendly. They have a rare gift of adapt- 
ing themselves to any period or design. 


*Idaho White Pine 





*Ponderosa Pine 


THESE ARE THE WESTERN PINES 











(Witness the distinguished paneling in 
this charming down-east living-room.) 

You know that “some day” won't come 
until Victory. But right now you can be 
planning and gathering ideas. And you'll 
find dozens of them in “Western Pine 
Camera Views.” Send for this free pic- 
ture book today. Just write: Western Pine 
Association, Dept. 187-K, Yeon Building, 
Portland, Oregon. 


*Sugar Pine 
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Get the most out of your 


VICTORY GARDEN 





treat your Seed with 


y) 4 / JA». (Fl 
ROoo#ron 


This is what it did as a seed treatment 


Corn—Better stand, larger crop both on 
hybrid and open pollinated varieties. 


LETTUCE—Firmer, more uniform, larger heads. 
STRING BEANS—Earlier, larger crop. 


ONION SETS—Treated with ROOTONE grew 
more vigorously, with a more uniform stand. 


2 Ounce Jar $1.00 





On sale at all garden stores 
MADE BY 
American Chemical Paint Co. 
Horticultural Division X-19 
AMBLER, PA. 








os let anyone give you the impres- 
sion that tomatoes are difficult to grow. 
The tomato will adapt itself to almost 
any type of soil. It stands the shock of 
transplanting better than most vegeta- 
bles. It is a rank grower and a heavy pro- 
ducer. A few vines producing but half 
their maximum crop will supply the 
average table. 

We are digging deep into the fine points 
of tomato growing for the benefit of 
those who want to get maximum yields 
of perfect fruit. 

VARIETY 

Choice of variety is more important than 
most gardeners imagine. The various 
Victory garden committees and authori- 
ties throughout California recommend 
the following varieties. (Crosses indicate 
the number of times the variety was 
mentioned.) 


EARLY VARIETIES 
Bonny Best xxx 
Eaorliana XXXxXxxxx 
Pritchard xxxxx 
Victor xx 
Bounty xx 
LATE VARIETIES 
Stone Xxxxx 
Norton xx 
Marglobe xxxxxx 
Pearson XXXXXXxXxx 
Santa Clara Canner xxxxx 
Ponderoso xxxx 


YELLOW VARIETIES 

Golden Queen x 

Mingold x 

Jubilee (new introduction) 
The “early” varieties are valuable in 
localities where summers are so cool that 
tomato vines often fail to set fruit, or to 
ripen the fruit properly. Since these 
varieties were developed to produce in 
advance of the main warm season crop, 
they will get along in lower temperatures. 
As with all vegetables, the so-called 
“early” varieties produce smaller vines 
and have a shorter bearing period. If you 
have room for only a few vines and you 
live in a good tomato climate, don’t 
bother with the early varieties. 
Pritchard, a later bearer than others in 
the “early” list, has performed satisfac- 
torily in San Francisco and other cool 
spots in the Western area. 
We tested the Victor in Berkeley last 
year and checked it in the cool sections 
of the Pacific Northwest. In every test it 
















TOMATOES 


out-produced other varieties per foot of 
vine. However, the vines are small, and 
total production was much less than that 
of Pritchard or Marglobe. 
The yellow varieties are definitely worth 
planting. Their eye appeal in salads is 
reason enough, but they can hold their 
own in flavor and texture, too. In our 
tests the new Jubilee—the golden-orange 
bronze medal winner of 1943—produced 
a good crop of medium-sized fruit of ex- 
cellent flavor and texture. For those who 
like yellow tomato juice, the Jubilee is a 
real find. 
Probably the most sensible approach to 
the problem of variety selection would 
be this: If you are in a locality where 
tomatoes are grown satisfactorily and 
you have room for only one variety, give 
the Pearson first choice. If you have 
space for more than one variety, set out 
a few plants of one of the “early” ones so 
that you can bring tomatoes to your 
table as early as possible in the summer. 
If tomatoes are not generally successful 
in your locality, try the Victor, or if that 
is not obtainable, any one of the early 
varieties listed above. Of course, even if 
you live in a locality considered adverse 
to tomato growing but have in your 
garden a warm fence or wall, and good 
protection from the wind, there is no rea- 
son why you shouldn’t succeed with the 
long-season varieties. In such marginal 
spots we recommend the Pearson and 
Marglobe over the Stone. The Stone is 
an excellent variety for the warm sec- 
tions of California, but our experience 
shows that it has a tendency to drop 
many of its buds, and to be a shy pro- 
ducer in the cooler sections. The Stone 
and the Norton are almost identical. 
The fruits of the Ponderosa, or Beef- 
steak, are extra large and very meaty. 
The Santa Clara Canner is very produc- 
tive. As the name implies it is a good 
canning variety. 
The lateral spread of several varieties 
of tomatoes is diagrammed on the next 
page. Yield is in proportion to the 
spread. 

STAKING 
The question of staking versus not stak- 
ing is a puzzling cne to most gardeners. 
The best answer is this: In cool climates 
some method of keeping the tomatoes 
off the ground is definitely beneficial. 
Throughout cool sections of the North- 
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DON’T LET Insects and Mildews ruin your Vic- 
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Why your dog 
eats so fast! 











Nature designed your dog’s digestive 
system for food to be gulped quickly and 
in chunks, Yet every morsel is thoroughly 
digested, completely assimilated. 
Friskies is designed for a dog’s natural 
digestion and appetite. And each Friskies 
Cube contains 19 foods...19 essentials 
of proper, adequate nutrition. 


(Friskies Cube— 
Actual Size) 





HOW TO START YOUR DOG ON FRISKIES 
First, give him a few Friskies by hand. 


Next, mix a few Friskies with his accus- 
tomed food. 

Finally, increase the amount of Friskies 
in each successive feeding, at the same 
time reducing the amount of his former 
food, until your dog is on an exclusive 
diet of Friskies Cubes. 


Your dog will eat Friskies eagerly if you 
follow these simple rules. If now and 
then he does not eat it readily, remove 
his dish and try later. Dogs must be 
trained to sound eating habits. 


Friskies is clean, thrifty, easy to feed, store 
and handle. There’s no waste! 





AMERICA 
VETERINARY MEDICAL 
MOSITAL 






TIONS 
Communes os Foods © 


Friskies Cubes comes in 12 oz. tubes, 2 lb, 
packages, 4% lb. and 50 lb. bags. 
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More About 


TOMATOES 


From the economical standpoint there’s 
no advantage in growing tomatoes from 
seed. However, if you follow the proper 
procedure, you can grow stronger seed- 
lings than you can buy at the nursery. 
Of course, you would have the additional 
advantage of being sure of the right 
variety. Your object is to produce stocky 
seedlings with healthy and extensive root 
systems. 

Experiments show that earlier yields and 
more fruit can be expected from seed- 
lings developed without frequent trans- 
planting. Every transplanting operation 
destroys a portion of the root system. 
Since the home gardener can plant but a 
few seedlings, he can afford to start his 
seeds in pots, transplant once from a 
small pot to a large one, and when the 
time is ripe for setting them out in the 
garden, make the transfer without shock 
or loss of growth to the plant. 

Here’s a diagram of one very successful 
planting and transplanting sequence. 


2-WHEN SEEDLINGS ARE 


1 INCH HIGH REMOVE 
ALL BUT ONE PER POT 





1-SOW 20R3 SEEDS 
IN 2 INCH POTS OR 
PLANT BANDS 





3-WHEN ROOTS FILL THE POT(ROOT 
WILL SHOW THROUGH DRAINAGE 


SS HOLE) TRANSFER TO 41NCH POTS 


4-TRANSPLANT TO 
GARDEN WHEN THE 
WEATHER IS SETTLED 





COVER PHOTO 


Because Photographer Fred Bond 
wanted a Victory garden that would 
photograph well, he (and Mrs. Bond) 
planted one. Our January cover evi- 
denced its beauty; this month’s cover 
illustrates its production. 

The one flaw in Fred’s project was the 
lack of accurate record of varieties 
planted. After harvesting he asked the 
growers the name of the large yellow to- 
matoes. He was told that they were the 
new Golden Jubilee. We doubt that; 
they have the shape and wrinkles of the 
rather rare Yellow Ponderosa. 

Other unusual varieties on the cover are 
San Marzano, a red, pear-shaped tomato 
used for making tomato paste, and the 
small, round Yellow Plum. 














A BOOK YOU'LL PRIZE! 


Sent Pree! 
1944 ORCHARD 
& > eee BOOK 


Exciting NEW PLANTS 
for the garden.. 
sane hintson wee 
..anda 
hater stetes excel- 
lent ideas are com- 
bined in this unusual 
: new garden guide. 
Large pre pictures of fruits, roses, flow- 
ering plants... full descriptions of hun- 
dreds of varieties. 
NEW FRAGRANT VIBURNUMS 
Delightful fragrance, distinctive flowers now 
in bloom... a group of late introductions: 
Viburnum “Burkwoodi ... rosy pink clusters. 
Viburnum carlesi ... lovely flowers. Foliage 
turns brilliant red in Fall! 
Viburnum fragrans ... fragrant pink clusters 
in Spring, late Fall and Winter. 
For full information see page 33, 
Orchard & Garden Book, 
WRITE TODAY ... or visit our nearest nursery 
for your FREE Orchard & Garden Book. 


NURSERY C0. 


George C. Roeding, Jr., Pres. 


NILES, California 
Branches: Allied Arts Guild, Menlo Park 
Art & Garden Center, Wainut Creek 


GOOD IDEAS 


Faller Paisit Steves 


AND DEALERS 
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we begin with the kind of tomatoes that 
make a gardener throw out his chest in 
pride. We pick these plump beauties on 
the very day when their juice is most 


RICH 1 FLAVOR 


And, most rich in vitamins, too! 

Then comes our own special way of pro- 
tecting that fresh-from-the-vine juice. 
Actually our experts have devoted years 
to the delicate job of retaining the pre- 
cious tomato vitamins. Libby skill and 
Libby speed work together to keep our 
sparkling juice rich-tasting and 


RICH 1 VITAMINS 


Tomato juice, packed with such care, is 
rich in Vitamin A and Vitamin C—a good 
source, too, of Vitamins B, and G. There’s 
a grand share of the vitamin alphabet for 
you in each glass of this Libby refreshment. 

Of course, because of Uncle Sam’s needs, 
we don’t have as much tomato juice for 
you as usual. But when you do see a can 
of Libby’s, snap it up. Tomato juice fan- 
ciers say sure enough they can taste the 
extra goodness of our TWICE-RICH JUICE— 
with the very first sip. 

When your dealer is out of tomato juice, 
take Libby’s Pineapple Juice—or any 
other one of our famous Family of Juices. 


LIBBY, MENEILL & LIBBY 
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Friendly 
Lyon 





GIVE WOODEN FURNITURE A BATH! 
Here’s how to make it look bright 
and new and make it last longer. 
Take a soft cloth...dip it in a solu- 
tion of mild soap and lukewarm 
water. Wash a small area... then 
rinse with a damp cloth. Wipe with 
soft, dry cloth; wax or polish. 








WHERE TO? TIMBUCTOO? 
You couldn’t have stumped Lyon 
with that question before the war 
—nor will you after the war. Kala- 
mazoo or Timbuctoo, Lyon moves 
you anywhere. And when moving 
goods by air becomes a reality—you 
can be sure the Friendly Lyon will 
be the first to fly ‘em. 





BE KIND TO YOUR WASHER! 
Don’t overload it! Don’t let it run 
longer than needed. Drain; remove 
lint; wash interior; dry cord; leave 
cover ajar. And if you must give 
up your home, temporarily, don’t 
sell your washing machine. Store 
it at Lyon, where it will be safe. 
Lyon storage costs are low. 


VAN & STORAGE CO. 


























Good Garden Habits Agree With 














I t doesn’t take gardeners long to acquire 
a set of fixed habits, and it is just as easy 
to develop a good habit as it is a bad 
one. A study of the structure of root 
systems shows the bad effects some gar- 
dening habits can have on plant growth. 
Unnecessary tramping around the gar- 
den, for example, is one bad habit which 
the pictures of root growth should 
quickly correct. When you realize that 
most of your vegetable plants are feed- 
ing in the upper 2 inches of the soil, you 
can see the damage that will be brought 
about when a porous surface layer is 
compressed by a heavy foot. Repeated 
steps alongside a plant will so harden the 
surface layer that the plant will have 
difficulty finding enough air to breathe. 
(Trees in the field have been killed by 
compacting of the soil by cattle.) 





COMPACTED SOIL SUFFOCATES ROOTS * 


Too many gardeners delay thinning of 
seedlings too long. The earlier plants are 
thinned out, the less shock is suffered by 
the plants that remain in the row. In a 
row of unthinned seedlings of lettuce, for 
example, the intermingling of. roots be- 
comes more and more severe as the 
plants develop. If the plants are removed 
after the roots have become tangled, the 
root systems are often damaged to an 
extent that checks growth. 

Of course, the injury to the root system, 
is just one danger of postponed thinning. 
Competition for sunlight tends to make 
the seedlings spindly. 


In cases where seedlings will not grow 








after the tops are removed, many gar- 
deners avoid root injury by cutting off 
the tops rather than pulling out the 
seedlings. For example, 10 or 12 cucum- 
ber seeds are planted in a hill with the 
expectation that insects, disease, or ad- 
verse weather might kill a few of the 
seedlings. When the danger is past, all 
but 3 seedlings are cut off. (Ordinarily, 
muskmelon and watermelon are thinned 
to one vigorous plant; vine squash, 
pumpkin, and cucumber to 


hill.) 


¢ 


3 plants per 





Many gardeners have a habit of planting 
in level soil and digging irrigation ditches 
when watering becomes necessary. A 
glance at the root structure of almost 
any plant shows that these ditches often 
cut off a good portion of the feeding 
roots. (See drawing below.) 

Some gardeners have the habit of confin- 
ing water to areas immediately around 
the stems of the plants and allowing the 
soil areas between the rows to go dry. 
When it can be seen that normal root 
growth will fill the soil oftentimes within 
a radius of 3 feet, you will understand 
how detrimental this habit can be to root 


growth. 
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th Good Root Habits 








Another bad habit is that of planting too 
close to trees or shrubs without blocking 
off the shrub’s or tree’s root systems. Re- 
member that roots seem to have eyes and 
will work their way toward water and 
food. The garden plot alongside shrubs 
or trees will soon have plenty of compe- 
tition between two root systems, unless 
measures are taken to prevent it. 








The diagram at top of page of roots of a 
half-grown cucumber plant illustrates 
the danger of assuming that roots do not 
extend beyond the width of top growth. 
The lack of water, or overly deep cultiva- 
tion in the areas even 3 feet beyond 
plant tops would check normal growth. 
Of course, plant growth is dependent 
upon many factors in addition to that of 
providing roots a proper media in which 
to work. The texture of the structure of 
the soil, soil temperatures, soil air, soil 
water, and soil nutrients are equally im- 
portant. It is difficult to say which factor 
is most important. We do know that 
many gardeners are successful even 
though they neglect one factor. The 
gardener who believes in the importance 
of aeration and loose structure of the soil 
will often inflict injury on root systems 
and still get a good crop. We merely 
point out that when the proper balance 
is maintained between all growth fac- 
tors, a better yield is inevitable. 
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VEGETABLES 
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YOU GET 12 PACKETS OF 
TESTED SEED 


BROCCOLI, Green Sprouting. Richest of its 
race in vitamins. Easy to grow..... 
LETTUCE, Black Seeded Simpson. Vigor- 
ous variety with large green leaves. 
Rich in vitamin A....eeeeeeeseess 1 
CARROT, Imperator. Heavy yielding va- 
riety of high quality ... brittle, ten- 
der and sweet.....ssececeeeeess 1 
RADISH, Scarlet Globe. Small, red globe 
shaped variety—mild and crisp. 7 


Very Giff cccccocccccscocecoss 1 
BEET, Early Wonder. Superior variety. 
Tops rich in vitamins. ...+se++++++ 10¢ 


SNAPDRAGON, Tallest of garden snap- 
dragons — giant flowers — glorious 
colors—rust resistant...sceeeeeess 

MORNING GLORIES, Heavenly Blue, Scarlett 
O'Haro, Pearly Gates. Flowers up 
to 4” ACross..ceeeeee eeccccccece 

LARKSPUR, Special Annual Mixture of 


charming colors. Blooms quickly om, 


seed 
CALENDULA, Special Mixture. Double 
flowered varieties exceptionally 
hardy and late blooming.......-- 15¢ 
BACHELOR'S BUTTONS, Frilly, super double 
flowers in patriotic colors—red, 
white, Bhedccccccccccccccceocces 15¢ 





SENSATIONAL 


DOUBLE SE 





D OFFER 











MARIGOLDS, New giant varieties—carna- 
tion-flowered—chrysanthemum-flow- 
ered—medal winners...ccceseses 


CHINESE FORGET-ME-NOT, Taller, longer 
blooming variety. Lovely cool bive 
for summer borders seseceeeeeee + l0E 


Actual Value $195 


FOR ONLY 


P45) 


and windmill pictures from 2 cans of 
New Improved Old Dutch Cleanser 

















Offered to please old friends and to win 
new users for new improved Old Dutch Cleanser 


‘ That’s why Old Dutch makes this amazing 


offer. Think of it—a combination of vege- 
table and flower seeds! Tested seeds that 
yield tender, vitamin-rich vegetables—gor- 
geous “Show Garden’”’ flowers—12 packets 
in all that would ordinarily cost $1.95! But 
by accepting this offer you can get them for 
only 25c! 

And not only will old friends get a thrill- 
ing value by accepting this offer—but new 
users will discover Old Dutch—the cleanser 
that actually cleans 34 more bathtubs —69 
more sinks—97 more washbowls per can by 


actual test than any other leading cleanser. 
And does it safely and quickly! You see, Old 
Dutch contains both a fast grease dissolver 
which cuts grease and loosens its hold on the 
dirt ... and Seismotite, which erases the loos- 
ened dirt, leaving the surface spotlessly clean. 
Hurry! Order at Once! 
Don’t miss this sensational offer! Get 2 cans 
of Old Dutch today—and mail the windmill 
pictures with 25c in coin to Old Dutch 
Cleanser. What a bargain you'll get! Just 
imagine —12 packets of vegetable and flower 
seeds—a genuine $1.95 value! Send today! 


Old Dutch Cleanser reserves the right to refund money if your order is received 







COPYRIGHT 1944, CUDAHY PACKING CO. 


after our supplies are exhausted. So don't be disappointed—act todayl 


CLIP NOW AND MAIL TODAY! N 


Old Dutch Cleanser, Dept. J, 221 N. La Salle St., Chicago 1, Il. 











Please send me 12 packets of vegetable and flower seeds as offered. I 1 

enclose 2 windmill pictures or labels from Old Dutch Cleanser and 
25c in coin, 1 
NAME , 
ADDRESS 2 i 

Cc 7 
OLD yt CITY STATE ah ry 
rau NOTE: For each extra set of seeds desired, be sure to enclose 2 windmill pictures > 
wane wit™ © ond one quarter in coin (Offer good in U.S. only—Offer expires May 31, 1944) 











FEED YOUR 
| PLANTS 


BEG” 


FERTILIZER 


























Some garden experts estimate that 95% of 
all trees, plants, shrubs, flowers, lawns, and 
vegetable plants are underfed. Necessary in 
any plant growth are these three basic nu- 
trients: 

Nitrrocen, which stimulates the growth 

of the stem, stock, and leaves. 

Puospuates which stimulate the root 

growth. 

Porasu which stimulates the growth of 

seed, fruit or flower of the plant 


FEED PLANTS | 
UID WAY 








The Old Gardener Fertilizer is a balanced 
plant food containing Nirrocen 12%, AvatL- 
ABLE Puospuoric Acip 19%, and Water 
So_uste Potasn 10%. Compare this formula 
with your favorite brand of plant food 


Clean, odorless, and simple to mix and ap- 
ply, The Old Gardener Fertilizer is economical 
to use (one level teaspoonful of Old Gardener 
dissolved in one quart of water is enough to 
feed 20 plants in 4 inch pots). A $1.00 pack- 
age of The Old Gardener Fertilizer makes 42 
gallons, enough to feed 56 twenty foot rows, 
8 times during a season 


If your dealer cannot supply you with 
The Old Gardener Fertilizer write direct, 
inclosing one dollar, and a package will be 
sent to you postpaid. Inquiries from in- 
terested dealers are also invited. 


mH —_. 


$1.00 PACKAGE OF 
THE OLD GARDENER 
FERTILIZER MAKES 42 


GALLONS OF CLEAN, 
ODORLESS, LIQUID 
FERTILIZER 





DISTRIBUTED BY 


JEAN SART COMPANY 


699 Second Street - San Francisco 7 - California 











Rough-hewn, whitewashed rails furnish a frame for a white house. Sturdy-stemmed roses 
make a simple design in winter, and furnish some color from late spring to early fall 





\ 

i rails are a material so simple and 
forthright that they dictate the way in 
which they should be used. This is why 
most split rail fences have good propor- 
tion and design. Whether rails are used 
to make a fence around a rudely con- 


structed cabin, a sprawling farmhouse, 
or a more sophisticated suburban resi- 
dence, they always seem to “belong.” 
The men and women who built these 
fences were not master craftsmen—they 
let the material tell them how to build. 





Pink Chrysanthemum Mawii and magenta verbena bloom cheerfully most of the year at 
the foot of this rustic fence. A shiny-foliaged, creamy-white Mermaid rose grows to the left 
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Gay geraniums enliven this stile connecting 
two sections of the garden at the California 


School of Gardening in Palo Alto. Grape stakes 
were split and laid intwo’s to make the steps W, You ee 
FOR ABUNDANT FOOD 


| | pLANT FERRY ’S seeps 


When folks garden for food they _typeand tests for germination made 
want results — results in the form annually—all of this is done to check 
i of bountiful crops. High produc- _ the ability of Ferry’s Seeds not only 


tivity starts with good seeds—with- to grow, but to produce vegetables 
high in flavor and yield. 


out them the good earth cannot 
produce. Plant Ferry’s Seeds — dated for 
your protection—and “‘Let the Good 
Earth Produce.”’On display at your 
local dealer’s. 





For 87 years, Ferry’s Seeds have 
been known for their dependability 
/ and high productivity. Constant 
research and experimentation— FERRY-MORSE SEED CO. 














' 
thousands of trials for trueness to San Francisco Detroit 
a " . i 
Surfaced and painted, these long rails have 
more finishe burban touch. Simple plant- | Yon . The Ferry-Morse “Planting Time Schedule” tells Cali- 
sy . fini hed, subi sass eee } } Se & fornians when to plant 40 different kinds of vege- 
ings of w y; Vinca minor, or w y ge raniums | Sty > ‘ tables in their locality. Ask your Ferry’s dealer for 
} af. 4 
(for color) overcome bareness and coldness | oo 
e 
& 








BACK THE ATTACK ... BUY UNITED STATES WAR BONDS AND STAMPS 














SPECIAL INTRODUCTORY OFFER 


Think of it! You get 4 splendid, 2-year-old, field- grown 
roses — each a favorite in the hearts of Ameri : 
lovers and 6 lovely Delphinium plants for $1 00. To 
acquaint you with the superb blooming qualities, the 
hardiness, and the low direct-from-the-nursery prices of Naughton’s 
roses, we make this introductory offer. Send just $1.00 and we 






















will ship at once postpaid the following hardy roses: 
Red Radiance (Deep Red) Etete de Hollande (gorgeous blood red) 
Pink Radiance K. A. Victoria (large, waxy white) 
(Fragrant and delicate) 
ORDER ROSE COLecorion NO. PGC. ! Free 
Be ° * ee All above roses e | 1 ooming variet that thrive 
Simple, sturdy construction gives stability to aecehon tan. tied tae ee ee 
this fence. Glossy-leafed English wy twines MONEY BACK GUARANTEE he gan 
re re shale ee 5 If you are not entirely satisfied with the plants you receive, notify bargains. See it 
he re and the re, u hile se If-sou n alyssum and us within 5 days and we refund full purchase price or replace with before you buy. 
other stock satisfactory to you. Order now plant ear Write for it to- 





yl! 
NAUGHTON FARMS, INC., Dept. 24-S, Waxahachie, Texas day—It’s FREE! 
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other small annuals bloom informally below 
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Some plants have time 
fuses that can only be 
tripped by cold weather 








T.. introduction of new plant material 
into the Pacific Coast has not been with- 
out its disappointments. The promising 
family of dwarf fruit trees and shrubs 
introduced in the past few years is a case 
in point. These fruit trees had an ex- 
cellent record. In the Dakotas, where 
they were developed, they produced reg- 
ularly and generously. In their first year 
in California they prospered. But of the 
thousands planted, few are growing nor- 
mally now. 

Why should these trees, so able to with- 
stand the adverse conditions of their 
homeland, fail to prosper on the milder, 
kinder West Coast? You will find the 
answer to that and many other questions 
about the behavior of plants in your gar- 
den in the following discussion by Dr. 
F. W. Went on the winter sleep, and 
awakening of plants in spring. 


DR. WENT 

Most plants in the northern climates are 
not very frost resistant. They escape 
frost through a winter sleep. During this 
sleep trees lose their leaves, and those 
perennials with rhizomes, bulbs, or tu- 
bers have their entire above-ground 
parts die. But all of these plants must 
come out of their winter sleep at the 
proper time. It must be after the chance 
of a killing frost in spring is safely 
passed. On the other hand, they cannot 
afford to lose any of the early springtime 
growth, for otherwise they may miss the 
chance of ripening fruit before winter. 
This requires very neat timing. 


COLD IS THE CONTROL 

The timing mechanism for deciduous 
trees is set up in their buds. We may call 
it a “fuse” which makes them break 
open in the spring. This fuse is not a 
simple affair. If it merely responded to 
warm weather, any period of warm 
weather during winter would be dis- 
astrous. The buds would be fooled into 
growing and be killed by the following 
frost. Besides, if warmth alone could trip 
the fuse, it would go off prematurely in 
autumn. But plants are not fooled by 
freaks of weather. Actually, cold, not 
warmth, is the control. 

The buds (of a peach tree, for example) 
which will grow this spring were formed 
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How Plants Know 


When to Wake Up 


last spring. But in the spring and early 
summer of last year they were prevented 
from growing by the presence of leaves 
on the tree. If in spring a severe invasion 
of caterpillars, for example, should strip 
the tree of its leaves, the buds would 
grow out and the tree would function 
normally throughout the rest of the 
summer. By midsummer the buds be- 
come independent and in them the fuse 
is set for growth in the following spring. 
In late summer and in fall, defoliation 
has no effect on peach buds. They are 
dormant, and they stay dormant. 


KILLED BY KINDNESS 

The fuse that will release them from dor- 
mancy is set to go off only after it has 
been exposed for a number of hours to 
temperatures of 40 degrees. Peach varie- 
ties native in colder climates, such as 
Mayflower and Phillips Cling, have this 
fuse set for a greater number of hours 
than peach trees which do well in South- 
ern California, such as Babcock and 
Early Imperial. Therefore, northern 
peach varieties do not leaf out in spring 
in a southern location since they never 
accumulate enough hours below 40 de- 
grees. Such peach trees remain leafless 
throughout spring and only occasional 
buds develop. Within a few years the 
whole tree dies. For the same reason 
peach trees cannot grow in the tropics, 
even high in the mountains, since in the 
even temperatures they never collect 
enough cold hours. 

A southern peach variety, on the other 
hand, may start its buds too soon in a 
northern climate, and therefore is called 
“not hardy.” Its buds are hardy enough, 
but its fuse is set too early. This response 
of the fuse to low temperatures leads to 
a remarkable paradox in the growth of 
peach trees. The colder the winter, the 
sarlier the trees come into leaf, and the 
warmer the winter, the later their buds 
start to grow. In exceptionally warm 
winters this goes so far as to become a 
serious problem. In such circumstances 
peach trees (and other deciduous fruit 
trees such as walnuts, apples, almonds, 
etc.) do not flower and leaf out in a nor- 
mal way; only a few buds near the trunk 
develop at all. This condition seriously 
sets back the tree, causing an almost 
complete loss of crop. It is referred to as 





delayed foliation. It is most serious in 
mild winter climates such as southern 
Texas and southern California. There it 
is advisable to grow only deciduous fruit 
trees which have a short cold require- 
ment for their buds. 


ARTIFICIAL FUSES 

For a long time man has been searching 
for methods to break the winter sleep of 
plants. Before nature’s own way (the 
cold treatment) was discovered, a large 
number of the most diverse methods 
were used. One of the earliest, dating 
from the last century, is the ether treat- 
ment, in which branches or whole plants 
are subjected to the vapors of ether. 
Also, chemicals have been used to break 
the dormancy of buds. Some of the most 
active are ethylene chlorohydrin and cer- 
tain nitro phenol compounds. The latter, 
especially, which can be applied as a 
spray, offers a practical way to overcome 
the harmful delayed foliation. Such 
chemical treatment holds a lot of prom- 
ise for the future. 


LILY-OF-THE-VALLEY 

Fruit trees are not the only plants with 
such precise timing mechanism. Garden- 
ers who have received rhizomes of Lily- 
of-the-Valley from eastern friends have 
experienced the same failure to bloom as 
experienced with the peach tree. Corms 
of the Lily-of-the-Valley can be stored 
completely dry after the current year’s 
leaves have withered. They can be 
brought into bloom at any time by plac- 
ing them two weeks in a refrigerator 1 or 
2 degrees above freezing. This treatment 
makes the fuse go off, and the buds 
develop afterwards in the greenhouse 
with delicate and charming clusters of 
snow-white fragrant flowers. This makes 
it possible to have them flower at any 
time. 


POTATOES 

About July of last year many gardeners 
looked with questioning eyes upon the 
“new” potatoes in the grocery stores. 
Seed potatoes were off the market. Could 
these “new” potatoes be used for seed? 
Would planting hasten sprouting? 

To answer such questions we must un- 
derstand the growth habits of the po- 
tato, and its unique time fuse. 
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The potato refuses to 
awaken until its sleep- 


time is fully completed 











The potato tuber develops as a thicken- 
ing of subterranean stems of the potato 
plant, and in the course of its growth it 
becomes filled with storage food. The 
potato plant survives the winter as 
tubers. In the year after the tubers have 
been formed, the eyes on the potato 
(which are comparable to buds on an 
ordinary stem) start to sprout, and the 
storage food (mostly starch) is used in 
the rapid growth of the shoots develop- 
ing from the eyes. When you compare 
the growth of potato sprouts with any 
seedlings in your Victory garden, you 
will be surprised at the much greater 
growth your potatoes make in the first 
few weeks they are above ground. When 
you consider this more carefully, you will 
come to the conclusion that while most 
seedlings have to make their own food 
as they grow, the potato does not have 
to wait for sufficient food production by 
its first leaves. It grows on the starch 
hoarded in the tuber. 


TIME ONLY 

The potato also requires a mechanism to 
keep it from sprouting immediately after 
it is formed. If it sprouted prematurely, 
it would develop shoots just before 
winter, and the tubers would not serve 
their purpose of carrying the plant over 
the winter. The potato is completely 
dormant at the time the tubers are dug 
and if planted immediately, the tubers 
would not sprout. In contrast with peach 
buds, they need no special conditions be- 
fore they are awakened. The dormancy 
will wear off with time alone. Potatoes 
from last year’s harvest all start to 
sprout in spring irrespective of the way 
they were stored. 


PLANTING PRECAUTION 

When you plant seed potatoes in your 
Victory garden, be sure that they are not 
dormant. The buds should just be start- 
ing to sprout. Otherwise it may take 
months before your potato bed starts to 
grow. The result will be a very irregular 
crop, rotting will increase and some 
plants will start to grow later than 
others. 

The time fuse of potatoes can be sprung 
by the use of ethylene chlorohydrin. This 
method is practised commercially with 
seed potatoes. 
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THOUSANDS OF WOMEN CHEER 


This Miracle Walfpaper 
You Put Op Yoursel/ 
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Q.—‘‘ What do I do before I wet it ?”’ 
A.—Not a blessed thing, except take the 
roll out of the attractive box, and cut the 
paper to correct measurements. Then, 
just dip it in water—and hang it! Thou- 
sands of women are proving that any- 
one can do it. This miracle wallpaper 
comes precision-trimmed to fit and 
match perfectly. Goes up like a postage 
stamp—dries in 20 minutes—is guaran- 
teed to stick or your money back! 


Q.—‘‘How do I get the surface ready ?’’ 
A.—It’s simple! Trimz Ready -Pasted 
Wallpaper goes on right over your old 
wallpaper or painted surface. In a few 
hours, the job’s done, your family’s de- 
lighted, and your friends are baffled. (Be 
a sport, though, and let ’em in on the 
secret.) 





$198 PER BOX 


On Sale at Chain, 
Department, 
Hardware and 
Wallpaper Stores. 


@ 1944, TRIMZ CO., INC. 
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Q.—‘‘I’m fussy about patterns. Got any 
I'll like?’’ 

A.—Lady, you'll be surprised and de- 
lighted. There are lots and lots of pat- 
terns ...real beauties ... washable, 
fadeproof and style-tested so you’re sure 
they'll look smart on your walls. See 
the guide chart at the store, which shows 
how to select the right patterns and col- 
ors and tells how much you need. 


Q.—‘‘Must cost a lot, hmmm ?’’ 


A.—Gosh, no! Costs as little as $1.98 
a box, complete with matching borders, 
nothing else to buy. Three boxes do an 
average room. And the cost of the paper 
is the only cost. That means a big sav- 
ing. See how easy and how much fun it 
is to do one room—and you'll soon be 
doing over the whole house! 





THE ONLY READY-PASTED 

WALLPAPER IN THE WORLD 
is Distributed by 

TRIMZ COMPANY, INC. 


1012 S. Spaulding Ave., Chicago 24, Ill. 
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“Mommy, are 
we sanitary ?”’ 


+ 4 é * - 








@ You can always get the truth from a 
cn age Many people judge your 

ome by the freshness of your bath- 
room. That’s why it’s important to 
take particular care in cleaning and 
disinfecting*. .. especially if you have 
youngsters in the family. Get a bottle 
of Hexol at any drug counter and 
make it a habit to follow these... 


3 steps to bathroom freshness 


ae 1. Put a little Hexol in scrub 
ee water—clean walls, floor, tiling. 

SS 2. Pour a little in the toilet 
. bow! and allow to remain for 
——= /~ a few minutes before flushing. 


_ 9%. Place a little Hexol on the 
= wash cloth when wiping bowls 
Ve da and tubs. 


RESULT. « «© a bathroom that is 


clean and smells clean because Hexol leaves 
a delightful odor. 


WTR LOG OLLLLA 
actually has a 
pleasant odor sx 


Ee. 


*1% tablespoonsfu 
to a quart of 
water makes 

an ehective 
disinfectant 











GUAVAS 


Subtropicals Worthy of a Place 
In California Gardens 


(). the guavas, the Pineapple Guava 
(Feijoa Sellowiana) is the hardiest and 
most consistent-bearing, and will grow 
satisfactorily in most parts of the state 
and in almost any type of soil. Especially 
fine specimens of the Pineapple Guava 
have been noted in the Santa Clara and 
San Joaquin Valleys where « grows to 
six feet or more and is frequently used 
for screens or hedges. One of the most 
ornamental of all subtropicals, it has 
shiny green, gray-backed leaves, spring 
blooming, cup-shaped, white and crim- 
son flowers, and dull-green, oval, pine- 
apple-flavored fruits. Since it is some- 
times self-sterile, the feijoa should not 
be planted singly if you want to be sure 
of a crop of fruit. 


STRAWBERRY GUAVA 

The red-fruited Strawberry Guava (Psi- 
dium Cattleianum) is slightly less hardy 
but can be successfully grown wherever 
the Pineapple Guava is grown, if given 
a particularly favorable location and 
winter protection during its first 2 or 3 
winters. The yellow-fruited Strawberry 
Guava (P. Cattleianum lucidum) bears 
larger fruit of more delicate flavor. Both 
of these shrubs have glossy, dark green 
leaves and grow about 4 or 5 feet tall in 
most sections of central California. 


LEMON GUAVA 
The Lemon Guava is more tender than 
the Strawberry Guava, grows to 6 or 8 
feet, and has larger, lighter-colored 
leaves. Some find the flavor of its large 
fruits (about the size of a pear) a trifle 
too strong. 
According to research experts, guavas 
are remarkably rich in Vitamin C, which 
is but slightly impaired by cooking. 
Guavas make delicious jellies, sherbets, 
and fruit butters, and their juice is an 
interesting addition to blended fruit 
drinks. 
Here’s a recipe from Sunset’s files for 
Guava Jelly. 
GUAVA JELLY 
3/2 cups guava juice 
8 cups sugar 
1 bottle liquid fruit pectin 
To prepare guava juice: Slice about 3 
pounds fully ripened guavas very thin 
and add 8 cups boiling water: crush and 
stir for 5 minutes; drip through jelly 
bag. Measure juice and sugar into a 
large saucepan, stir, and bring to a boil. 
Add liquid pectin at once, stirring con- 
stantly, and bring again to a full rolling 
boil; boil ¥% minute. Remove from fire, 
skim, and pour quickly into hot steril- 
ized glasses. Paraffin at once. 














PROTECT Roses 
from 3 ey 


the way sia 
Rose Experts jus 
do 









Rose experts 
find the ORTHO Rose Spray 
Kit a big help in growing prize-winning roses. 
Kit contains enough EXTRAX Insect Spray and 
GREENOL Liquid Fungicide to make 12 full gals. 
Combination Spray. Use “EXTRAX” against In- 
sect Pests. “GREENOL” against Mildew. Use to- 
gether for control of certain Aphis, Red Spider, 
Thrips, Beetles, Caterpillars, Powdery Mildews, 
etc.; on Roses and other flowering and ornamen- 
tal plants...and in your Victory Vegetable Garden. 
Made by California Spray-Chemical Corporation 
---" The ORTHO Co.”’... Richmond, California. 


Sold by DEALERS A> EVERYWHERE 
ROSE SPRAY KIT 


CONTAINS BOTH "EXTRAX" and "GREENOL” 














“My Victory Garden 
is the talk of the 


n eighborhood” 


“I have planted GER- 
MAIN’S Seeds exclu- 
sively the last two years 
and my Victory Garden 
has been the talk of 
the neighborhood.” 
Mrs. Dorothy Hoelsken, 
Oakland, Calif. 
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“J've had ui 
results with 


qusually 80° 
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1d crawl 


a mile for 
Taps 


IF you've ever gath- 
ered up dead snails 
around a little pile of 
TAPS — you’d know 
that this is the bait 
snails and slugs pre- 
fer. At nurseries and 
garden supply stores. 


PACIFIC GUANO CO. 


BERKELEY LOS ANGELES 


GOOD IDEAS 


Fell. Paicit Steves 


AND DEALERS 
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GLOXINTAS 


They Are Not As Delicate 
As You Think 


I. you have had ‘success with African 
violets and tuberous begonias, you can 
easily grow gloxinias, the exotic bell- 
flowered Brazilian plants which you’ve 
stopped to admire in florists’ windows. 
They should be grown as house plants, 
since they prefer a fairly moist, warm 
atmosphere. 


Seeds of these plants, which have violet, 
purple, red, pink, or white flowers, and 
soft, velvety leaves, can be sown almost 
any month—depending on when you 
want them to flower, but, according to 
Frank Reinelt, expert Capitola, Califor- 
nia grower, the months of January, Feb- 
ruary, and March are preferred. 


Mrs. Elizabeth T. Anderson of Pasa- 
dena, California, has grown beautiful 
gloxinias in a sunny south window in a 
room where the temperature varied from 
55-70°. (If one had a greenhouse, this 
would be the place to grow them, of 
course.) 

She planted the tubers in May, one to a 
pot, in a mixture of 2 parts of coarse 
leaf mold, 1 part of loam, and a little 
fertilizer (1 tablespoon of bone meal for 
a 5” pot). They were kept moist. not 
wet, until the first velvety leaves ap- 
peared. As the plants grew, watering 
was increased. 

Gloxinias started blooming about 3 
months after potting and bloomed for 
8 months. After blooming, water was 
gradually withheld, as with begonias. 
The pots were then placed in a cool spot. 
Being natives of the tropics, they cannot 
stand any frost. 


Mrs. Anderson found that the size of 
the flowers and foliage was decreased 
when plants became root-bound. She 
avoided overhead watering, since drops 
of water rot the leaves. The plants were 
watered about the roots, and never al- 
lowed to dry out. 

Seed of gloxinias is sown in the same way 
as that of tuberous begonias. A mixture 
of 34 leaf mold and 4 peat in a pot 
pa ns 2 inches of gravel in the bot- 
tom for drainage will make a good seed- 
bed. After making a perfectly level 
surface, soak the pot from below; then 
sow the seed. The seed is extremely fine 
and should not be covered. After sow- 
ing. cover the pot with a piece of glass 
and a sheet of paper. 


When the seedlings appear, remove the 
paper. In 4 or 5 days remove the glass 
also, or the seedlings will become spindly. 


GERMAINS 


Sensational Novel ties 





MATO 
vic 


Prize Early Yielder. Abundant, smooth, solid, 
luscious tomatoes on every vine. Beautiful deep 
scarlet fruit. Thousands of field tests prove 
Germain’s Victory Tomato will be unsurpassed 
in '44. Big packet 20c. 








Outstanding Quality Lettuce for ‘44. Perfect 
salad lettuce. Small, solid heads... crisp, smooth, 
tender...deep green leaves blending to rich 
yellow at the heart. Quick to grow. Featured at 
expensive restaurants. Big packet 25c. 





Rich Purple Color. Introduction from Europe 
that every Victory Garden should include. 
Delightful, distinctive flavor... rich purple 
coloring .. . make it a dish relished by epicures, 
Big packer 25c. 





Perfect Aroma ... Fine Flavored. Truly a 
mouth-watering melon. A cross between the 
flavorable Persian and the meaty Casaba. Smooth 
skin, golden in color, thick salmon colored flesh, 
fine aroma and rich flavor. A California novelty 
and the seed is still rare. Big packet, 10c. 


(GERMAINS 


MAIL COUPON TODAY TO ORDER 


GERMAIN’S, 625 So, Hill Street, Dept. S-2 
Los Angeles 14, California. 
Please send me the following checked below: 
© Pkt. New Victory Tomato, 20c 
0D Pkt: New Quick Heading Bibb Lettuce, 25¢ 
DO Pkt. Royal Purple Cauliflower, 25¢ 
0 Pkt. Melon Cranshaw, 10c 
all 4 Pkts. only 7 5c) 

DO FREE Geraaia’ s 1944 88-page catalog 

Enclosed is $ 























Name. 
Address al 
= 
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How much Protection is there... 





,.in Aooo of an inch 


The average coat of paint is only 3/1000 of 
an inch thick. That is about the same as an 
ordinary piece of paper. For long wear, it 


has to be super-tough 


The amount of wear and protection in a, 


paper-thin paint film depends a lot upon the 
“know-how” of the paint maker. 

This essential skill is possessed by Premier 
and is reflected in the amazing lasting qual- 
ities of Premier Paints. Here is why. Proven 
formulas developed particularly for the 
West. Carefully selected ingredients skill- 
fully compounded and processed. Positive 
uniformity is assured under a strict labora- 
tory control system. 

The outstanding superiority of Premier 
Paints lies in the famous *Premier Con- 
trolled Penetration feature, obtained by a 
specific Premier cooking process. The con- 
trolled penetration of Premier Paints pro- 
vides easier application, maximum spread- 
ing and a tougher, longer lasting, weather 


resisting paint film. 







PREM! 


PREMIER CONTROLLED 
PENETRATION PROVIDES 
MAXIMUM PROTECTION 





Penetration of Premier Paints when 
applied to a surface is actually con- 
trolled so as to permit the proper 
amount of protective oils to remain 
with pigments. This produces a 
flexible, balanced paint film to hold 
succeeding coats, or to resist the de- 
structive elements of sun, rain, fog. 

















You can depend upon Premier Paints to 


look better and last longer. 


PREMIER OIL & LEAD WORKS 
3950 Medford Street, Los Angeles 33, California 


*Controlled penetration is a feature that has been 
incorporated in Premier Paints for many years, 


THERE IS A PREMIER PAINT FOR EVERY PAINTING NEED. SOLD THROUGH 
INDEPENDENT PREMIER PAINT DISTRIBUTORS THROUGHOUT THE WEST 





TIPS 


From and to Sunset Readers 


STAKING BEANS 
Pole beans climb from left to right. If 
you stake when you plant, this won’t be 
a problem, for tRey will take care of 
themselves in starting the climb upward. 
But if you attempt to stake and tie them 
after they have started to grow, bear 
this habit in mind—and don’t attempt 
to start them the other way when tying. 


SHARPENING STAKES 
When pointing stakes for beans and to- 
matoes, don’t- use a hatchet. Two di- 
agonal cuts with a saw will produce a 
much better point and waste less wood. 
You can sharpen several at a time if you 
have a vise in which to hold them firm. 
You can sharpen three or four by merely 
holding, them with your hand. 


WORKING AHEAD 

Though you may not be planting to- 
matoes until April, you can prepare the 
ground for them now and even drive in 
the stakes. 
With a spade, make a hole 12 inches 
deep and about as wide. In the bottom 
of each hole place a shoveful of manure. 
Then fill the hole with topsoil. With the 
ground prepared and the stake placed 
to mark the hole, the hardest part of 
your tomato planting is done. The rest 
will be easy. 

VEGETABLE EXCHANGE 
We have a limited space for a Victory 
Garden and so does our good neighbor. 
We agreed upon a plan whereby each of 
us raises different vegetables, then we 
exchange our products. In this way we 
have a greater variety. This plan has 
worked out very well for both of us.— 
E.GS., Santa Ana, Calif. 


WEATHERPROOF LABELS 
I find that the rain blurs and washes off 
the plant names on stakes. I have saved 
a number of wooden ice cream sticks and 
spoons on which I write the names in ink 
or pencil. Then I dip the labels in melted 
paraffin. The little sticks are conven- 
iently notched so that the string can be 
tied on at that point.—J.H., Corvallis, 
Ore. 

EASY-TO-GROW FLOWERS 
Victory gardeners busy growing vege- 
tables should make it a point when se- 
lecting flowers for their gardens, to plant 
only those which are neat and tidy in 
habit and require no staking. The fol- 
lowing plants are among those which 
answer these requirements: Agathea 
(Blue Daisy), ageratum, fibrous be- 
gonias, chrysanthemums (garden va- 
rieties and dwarf types), dianthus 
(annual and perennial), hunnemannia 
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(Bush Escholtzia) , impatiens, lobelia, 
dwarf marigolds, and nierembergia 
(Cup-Flower) . 


SUMMER CABBAGE 

The Golden Acre and the Copenhagen 
Market are small round-headed, quick 
growing varieties which mature in about 
60 to 75 days after transplanting. The 
heads will average 6 inches in diameter 
and weigh 3 pounds. Both do well in 
Washington and Oregon, but the Copen- 
hagen Market has developed a bit more 
uniformly than the Golden Acre in 
western Washington. 

For use throughout the summer the 
small-headed varieties will prove more 
successful as they require less garden 
space, less time in the garden, and fit 
the needs of the family table better. 
Plant the above early varieties in suc- 
cessive plantings for a continuous sup- 
ply. 


SWORDS INTO PLOUGHSHARES 





\ specification change cut the regulation 
bayonet from 16 inches to 10 inches (the 
shorter length being more adaptable for 
specialized uses) .As a wartime manufac- 
turer, Union Fork & Hoe Company saw 
that they had a weapon for the Victory 
gardener in the 6-inch leftovers. and 
gained permission to convert them into 
Bayonet-Hoes. We haven’t used one, 
but we like the idea of the sharpened 
edges. It should make a good scraper. 


STUMP FILLERS 

As you know, our seasons are very short. 
and because of this I am always trying 
new ideas to make the most of the time 
as far as garden space is concerned. In 
my yard I have several old hollow 
stumps which were unsightly and useless 
until I thought that they could be used 
for growing something. Early in the 
spring I filled them with refuse until they 
were about three quarters full and filled 
in the rest of the hole with river silt. Cu- 
cumber seed went into one and water- 
melon seed in the other, both covered 
with glass until the first leaves appeared. 
The vines concealed the unsightly 
stumps adequately, and were productive 
as well; I had enough cucumbers to can, 
and one of the melons weighed 30 
pounds.—B.F., Shelton, Washington. 














Get the jump on destructive chewing insects that 
will ravage your Victory Garden. eee these 
pests with the proven insecticide — Kryocide — 
used for years by hous commercial growers. Kryo- 
cide is NATURAL CRYOLITE, recom- 


mended by authorities. 


spray —or dust with Kryocide 
D-50. Very easy to use— 


3 highly effective —dependable 
\ ) 


\N Apply straight Kryocide in a water 


—lasting. Get Kryocide or 
Kryocide D-50 from your 
7 dealer today. 
— 






NNSYLVANIA SALT 
N 


Cr. ts —" 


1000 WIDENER BUILDING, PHILADELPHIA 7, PA. 
NEW YORK * CHICAGO « ST. LOUIS « PITTSBURGH « MINNEAPOUS « WYANDOTTE « TACOMA 
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New Ideas forExtra | 
Garden Beauty with | 


* 





patio tiles FOR BUSINESS AND 
PERSONAL ACCOUNTS 


Merchants, professional people, of- 












It’s simple to 
build this 
homemade 

KRAFTILE 





fice workers. . all types find our 
Mailway service the most conven- 

ient way of banking. They make 
| deposits any time, night or day, 
Sundays or holidays. Our special 







KRAFTILE 

plus a little 

" Spare time 
— made this assure quick and safe service. 


garden staircase 
pul Se FORA: 


Mailway envelopes and passbook 






Open a Mailway account by mail 

















Pree Book 
Send penny post card for: “Ideas for Amateur 
Builders.” 24 pages chock-full of helpful CROCKER FIRST 
hints for beautifying your garden. Address 

Dept. $2, Kraftile, Niles, California NATIONAL BANK 


or SAWN FRANCISCO 
s( Walonal RKank 


/) 
C -ahigor mas Elk 


Niles, California Member Federal Deposit Insurance Corporation 
ONE MONTGOMERY STREET 
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Rub your 
Absorbine Jr. 





Pa Ts 
aa a 
“a long way 


Suffering from “Cold Weather Joints"? 
Absorbine Jr. may really help you. 
Apply a few drops—rub it in! 

As your circulation increases, 
Nature releases certain lubricating 
fluids in the joints—they seem to 
limber up—feel “easy.” Always 
keep a bottle of Absorbine Jr. handy. 
$1.25 a bottle at all drugstores. 
W.F. Young, Inc., Springfield, Mass. 


BUY WAR BONDS AND STAMPS 























... work havoc in your flowers and veg- 
etables unless you keep them out. Best 
method is to scatter “BUG-GETA” in 
your garden. Use the handy, economical 
Compressed Pellets, They go farther. 


BUG:GETA 


PELLETS 








ANDO 
THE BLISTEX CO. SEATTLE / CHAPPED LIPS, 








Perennial Vegetables From 


SEED 


I. Is so easy to plant roots or divisions 
of perennial vegetables—artichokes, as- 
paragus, and rhubarb—that few garden- 
ers realize they can be grown from seed. 
They are as easy to grow as most per- 
ennial flowers, and one small packet will 
produce enough plants to supply your 
garden and most of your neighbor’s gar- 
dens too. 

An outdoor seedbed is best for these per- 
ennials, which develop large root systems 
that quickly outgrow ordinary flats and 
seed-pans. It is a good idea to enclose the 
seedbed with one by ten-, or one by 
twelve-inch boards. Dig it deeply. turn- 
ing under some manure and placing a 
layer of loam, peat, and sand on top. 
Such a seedbed should be protected from 
direct sunlight by a covering of laths, 
cheesecloth, or muslin, or placed in the 
light shade of a tree. The seedlings 
should never be allowed to dry out in 
summer and should be kept free of weeds 
at all times. 


ARTICHOKES 

One packet of artichoke seed will pro- 
duce at least 30 plants, or enough for'150 
feet of row. If seed is sown in March, and 
the plants are grown uninterruptedly, 
you may possibly have a crop of “chokes” 
the following spring, and a good crop for 
certain the second year. 


ASPARAGUS 

Asparagus seed is hard-coated and will 
germinate faster if soaked in warm water 
for 24 hours before sowing. Sow the seed 
in rows 18 inches apart and thin the 
seedlings to one inch apart while they are 
quite small. Transplant them into their 
permanent places next winter or early 
spring. Allow all shoots to grow the first 
year. The second year you can begin cut- 
ting. 

The best variety to grow is the green- 
stalked,rust-resistant Mary Washington, 


RHUBARB 

Rhubarb doesn’t come true from seed 
and you may get several types of plants 
from one packet. All will be good, and 
there is a chance that you may get some- 
thing entirely new and different—one of 
the reasons growing rhubarb from seed 
is interesting. 

Sow the seed in rows 2 to 3 inches apart, 
and thin the seedlings to 6 inches apart 
when they are an inch or more high. In 
the fall you can transplant them to their 
permanent positions. Do not pick any 
stalks until the second year. 








STEP-BY-STEP GUIDE 
IN THE WESTERN 
VICTORY GARDEN 


c Western 
Conditions 








Western 
Techniques 


Western 
V arieties 


Western 
Plantings 








ow about your victory garden? Are 
al getting the most out of the soil 
and site and climatic conditions of your 
own particular garden plot? Do you 
know how to overcome the handicaps of 
shade, tree roots, sloping lots, ete.? With 
Sunset’s Vegetable Garden Book you 
have a staff of Western horticultural ex- 
perts practically at your elbow to an- 


swer your gardening questions. 


This book is planned and written spe- 
cifically for Western climate and West- 
ern conditions. It tells you how to plant 
and harvest 47 different Western vege- 
tables and herbs. It explains the terms 
and techniques used by expert growers 
and tells you just when to plant for best 
results in your particular locality. 


Over 50,000 Westerners now rely on 
Sunset’s Vegetable Garden Book for Vic- 
tory garden success. The 1944 printing 
is now ready for immediate shipment, 
but you must act promptly. Paper re- 
strictions have sharply reduced the num- 
ber of copies available this year. Send 
your order today while the limited sup- 
ply still lasts. Your money cheerfully 


refunded if you are not completely satis- 


fied. 
*] oo 


postpaid in the U.S.A. 


AT ALL GOOD BOOKSELLERS AND SEED 
STORES OR MAIL COUPON BELOW 


SUNSET MAGAZINE, 
576 Sacramento St., San Francisco 11, Calif. 


1 enclose $ for . .. copies of Sunset’s 


Vegetable Garden Book. 
NAME siiasiesidihcebadiiaamiisihniainaatannaienis 
ADDRESS ene ee eT Toe 


City - wei State CN344 














SUNSET 








SNAROL(:.:; 
FREE TO YOU — 


Harry O'Brien's New Book 


How to Dprove 
YOUR VICTORY GARDEN" 


Guaranteed to make you a 
better gardener. Step-by-step 
photos show you the correct 
techniques; 1944 planting 
tables, lists of varieties and — 
cultural directions tell you all you want to know, 
Sure to be voted the war's best garden book. 
Write for free copy today. 


THE UNION FORK & HOE CO. ~All’ 
Dept. $-2, Cee 15, Ohio wittt 


































Contains 88 pages packed 
with practical, .“‘how to 
do it,”’ information on 
growing better vegetables 
and flowers, plus 
year round plant- 
ing guide, etc. 
Fully illustrated, 
has many full 
color plates. Ask 
your dealer for 
your free copy to- 
day or send direct. 


AGGELER MUSSER 





SEED COMPANY 


LOS ANGELES, 


652 MATEO STREET 21 .C ALIFE, 


KILLS INSECTS IN 
VICTORY GARDENS 


Use Red Arrow Garden Spray—‘‘the Victory 
Garden Insecticide.”’ Quick, easy, inexpensive. 
35¢ bottle makes several gallons, Safe to 
humans, birds and pets when sprayed. Buy Red 
Arrow Spray where you we Se + on gg supoles. 
For illustrated “How tok 

Identify and a Victory Gar- 

nsects,”” send post card to: McCormick 

« "Cou. Inc., Dept. 1L3, Baltjmore-2, Md, 














VEMATODES 


Prevent Their Entrance 
Into Your Garden 


ee = are microscopic, thread-like 
animals (also called eelworms) which 
live in soil, water, decaying organic mat- 
ter, and in living plant tissues. 

The most destructive type is the root- 
knot nematode. It infests the roots of 
nearly 900 kinds of plants, producing 
swellings or galls on the roots, and caus- 
ing the plants to become stunted, dis- 
colored, and wilted in appearance. 

No satisfactory soil treatment has yet 
been developed to eliminate nematodes 
completely and permanently, although 
a newly developed disinfectant, which 
destroys nematodes without injuring the 
soil’s fertility, is now being tested. 


CONTROL MEASURES 
Since fewer nematodes are able to pene- 
trate the roots in cold weather, plants 
started in early spring have a chance to 
become well established before the warm 
weather, when nematodes become more 
active. 
If you are growing potatoes, use only 
certified seed potatoes guaranteed free of 
nematodes. 
Soil hauled into the garden may contain 
nematodes; be sure it comes from a clean 
source. 
Nematodes may also be carried to un- 
infected parts of the garden in soil ad- 
hering to tools which have been used in 
infested areas. This can be prevented 
by thorough cleaning and drying of the 
tools after use. 


RESISTANT PLANTS 

Certain vegetable plants are resistant, 
in varying degrees, to nematode attack, 
and by rotating these plants throughout 
the garden the nematode population can 
be held down. The Yellow Jersey variety 
of sweet potato appears to be resistant. 
Globe artichokes, cauliflower, corn, lima 
bean Hopi 145, onions, radishes, rhu- 
barb, spinach, and turnips are tolerant 
in varying degrees. Broccoli, Brussels 
sprouts, chives, garlic, leek, and ruta- 
baga are not seriously injured. The re- 
mainder of the garden vegetables are 
very susceptible. 

Planting the resistant varieties where 
susceptible vegetables have grown will 
starve out a good portion of the nema- 
todes. Letting the ground lie fallow for 
a season will also be helpful, since the 
root-knot nematode can multiply only 
in living plants. Add to this method of 
control extra attention to fertilizing and 
watering in order to produce vigorous, 
quick-growing plants; they are less liable 
to attack from disease. 





There’s absolutely no excuse for un- 
sightly stains and discolorations in the 
toilet bowl. You can get rid of them 
without muss or fuss, without scrub- 
bing, for Sani-Flush makes toilet bowls 
sparkling white the quick, easy, sani- 
tary way. Use it at least twice a week. 
It also removes many recurring toilet 
germs and a cause of toilet odors. No 
special disinfectants are needed. 

Sani-F lush is not at all like ordinary 
cleansers. It works chemically—even 
cleans the hidden trap. Doesn’t injure 
septic tanks or their action nor harm 
toilet connections. (See directions on 
the can.) Soldevery- 
where—two conven- 
ient sizes. The Hygi- 
enic Products Co., 
Canton, Ohio. 


Sani-Flash 


QUICK 
EASY 
SANITARY 













BIG 10 OFFER ... . $5.00 POSTPAID 
10 BEAUTIFUL 
FLOWERING 
SHRUBS 


Lending color to the garden from early Spring 
to late Fall. A $7.50 Introductory offer for only 
$5.00, postpaid, All hardy, vigorous, well rooted 
stock. Inches 
1 Rose of Sharon................... 18-24 $ .75 
1 Oak Leaf ~ eames 18 - 24 -75 
. }~ —aReeS 18 - 24 -75 
1 Bridal Wreath......................18 - 24 -75 
1 Pink Weigelia........ 18 - 24 -75 
1 Pink Flowering Aimond....24 - 30 1.00 
1 Forsythia Fortunei 8 - 24 -75 
1 Mock Orange........................ 18 - 24 75 
1 Purple Leaf Berberry Nasiesie 9-12 .50 
1 Deutzia Scabra Crenata...12-18 — .75 
~~ $7.50 


Washington shipments add 15 cents sales tax. 


BONNELL NURSERIES 


Route 5, Box 646 Seattle 88, Washington 











THE BLISTEX CO. SEATTLE 
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Ambassador Venetian Blind Corp 








MUSIC ror FUN 


Cuts out 90% 
of the work in 
= reading music! 


YOU can play the piano almost at sight by 
using the same shortcuts professionals use in 
reading popular music! 

The MUSIC FOR FUN Professional method 
cuts out 90% of the effort and mystery — 
makes your music sound better, too. If you 
play now, you can learn these professional 
shortcuts quickly . . . or if you have never hit 
a piano key, you'll still find MUSIC FOR 
FUN easy. MONEYBACK GUARANTEE. 
Of course if you want to be a Paderewski, you 
should stick to the old-fashioned methods. But 
if you want to have real fun with your piano, 
if you want to read popular music quickly and 


a send for the first 
our MUSIC FOR FUN 
lessons today— only $1 FIRST FOUR 
C.O.D. plus postal charges. $ LESSONS 

MUSIC for FUN ¢.0.D. 
1118 Bateman, Berkeley 5, Cal. plus postal 























STOP WATER SEEPAGE 
PERMANENTLY 


New Waterproof 
Paint for... « 
Concrete-Cement- 
and Brick Walls 


PREVENTS COSTLY REPAIR BILLS 
Used by Government and Municipal Agencies 
“AQUELLA” stops moisture, dampness, and 
water seepage in walls of basements, showers, 
swimming pools, tunnels, mines, cisterns, etc., 
due to rains and other causes . . . renders them 
waterproof. The surface becomes smooth and 
uniform and may be washed. Becomes harder 
after each washing. No Blistering, Flaking, or 
Peeling. “AQUELLA” is a white powder, 
simply add water and apply with a brush. 8.4 
lb. bag makes 1 gallon—costs’ only $3.69 pre- 
paid including tax. Larger sizes available. 

(Dealers write. ) 


WEATHER-GLAZE CO., Dist. 
1034 Polk St. San Francisco, Calif. 








California 
Pottery 


See the complete line at leading 
department stores and gift shops. 
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Ceramics 


CORONA DEL MAR + CALIFORNIA 








“BANDAGE” YOUR 


ROOF LEAKS 












HYDROSEAL 
aud... PABCOWEB 


PABCO HYDROSEAL is a durable, heavy, 
adhesive black plastic. Simply spread it over 
and around crack or leak and ‘‘bond” with a 
strip of PABCOWEB (which comes in differ- 
ent widths, like bandages!) 

Ask your dealer. Write for Booklet 
THE PARAFFINE COMPANIES 

nc 





475 Brannan Street 
San Francisco 19, California 








PROTECT YOUR TABLE 
WITH A 
ROYAL TABLE PAD 


Don’t mar your dining table 
Get this asbestos-lined reversible 


your table, for your lace cloth 
and doilies. The other side, a 
beautiful ivory or white, to go 
under the sheerest of your pre- 
cious white linens Washable, 
warp-proof, heat-resisting. Fabri- 
coid protects table from spots, 
stains, cigarette burns, blem- 
ishes, discoloration and scratches. 
WRITE FOR FOLDER 
Send for beautiful illustrated leaflet showing you how this 
wonderful, reversible, custom-made pad protects your 
new table or enhances the appearance of a table not new 
ROYAL TABLE PAD CO., INC. 
826 W. Olympic Boulevard, Los Angeles, California 





pad. One side made to match 





ICE CREAM 


- 3 8 PINT 


TO BE SURE IT’S PURE—YOU MAKE. IT! 
Combine cream, milk, or evaporated milk, sugar and 


LONDONDERRY 


Whip—then freeze—that’s all 
No ice crystals. Smooth as velvet. 
15¢ PKG. MAKES 2 QTS., ANY FLAVOR 
Ask your grocer or send us $1 for 7 pkgs., postpaid. 


LONDONDERRY 


835 Howard St. San Francisco 3, Calif. 
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GROW FOOD AND FLOWERS 


YEAR 'ROUND WITHA 


* MERNER-BUILT © 





7x9 ft. Greenhouse—attractive—substantially built— 
ideal for growing plants in and out of season, $150 

. Also Hotbed-Greenhouse, 4'6”x5'3”, holds 
8 flats, only $32.50. 


WRITE FOR FREE FOLDER 


PROGRESS LUMBER CO. 


* MERNER-BUILT*PRODUCTS 
E. Camiwo Reat & Canter Ave. Reowooo City, Catir. 











Protect Your TREES Against 
Destructive Crawling Insects 


Prepare now to stop the spring 
invasion of leaf-eating pests that 
seriously damage your valuable Fruit “Trees, 
Shade Trees and Vineyards. 











Trap climbing insects ‘‘dead in their 
tracks" with TREE-SAVER bands 





TREE-SAVER is your most effective, econom- 
ical and dependable method for preventing in- 
sect tree-destroyers from reaching and feasting 
on the foliage. But, don’t wait too late to save 
YOUR trees from this insect menace. Act NOW 
to control climbing pests with TREE-SAVER 
bands. This guaranteed product requires no 
mixing and is easily and quickly applied. One 
application lasts for months. TREE-SAVER 
is sold direct from manufacturer to you. 
Write for FREE literature. Do this TODAY! 


EMPIRE PRODUCTS CO. 
9120 Sunset Bivd. Dept. S 
Les Angeles, 46, Calif. 


















OLD TRAPPER POISONED GRAIN is 
highly impregnated oats, wheat, barley mix. 
Attractive to, Fo ges against rodents, ve a 
squirrels . your dealer... Mfd. 

STANLEY ‘tuoUs RIES, Seattle, 88, awn 





OLD TRAPPER 35° 


UE PAT Lala 


NEW IMPROVED 
WOOD-WOVEN 
FLOOR SCREENS 


Lightweight, durable, and 
flexible. Ideal wherever a 
partition is needed. Made 
of %” slats loomed to- 
gether with strong, color- 
ful cord. Beautiful natural 
and brown colors. From 3 
to 10 ft. high, 7 ft. wide, 
30c per square foot (Ex- 
ample—5’x7’ costs $10.50.) 


TROPILRA 





535 Sutter St. DO. 0691 
San Francisco, 2, Calif. 





Do You Own A 
“Scratching” Dog? 


Does your dog constantly seratch, dig and bite himself 
—often until his skin is raw and sore? He may be per- 
fectly clean and flea free, but suffering from an intense 
itching irritation that has centered in the nerve endings of 
his skin. He is in torment and can’t help scratching— 
unless you try to help him. Try giving him Rex Hunters 
Dog Powders, once each week, and note the quick improve- 
ment. One owner writes: ‘If my dog could talk I know he 
would say thanks for Rex Hunters Dog Powders. He was 
raw and sore from seratching and just laid around. Now he 
plays and is full of pep.’’ Ask for Rex Hunters Dog Powders 
at any good drug store, pet or sport shop. Only 25¢ 

Important. Loss of hair in patches—small red spots on 
dog’s skin, suggests Mange. Get after it quickly. Get time- 
tested Rex Hunters Sarcoptic Mange Ointment. It’s splen- 
did. If dealer can’t supply send 50¢ to J. Hilgers & Co., 
Dept. 642, Binghamton, N. Y. 


SUNSET 
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Revolutionary 





Hand SPRAYER 


New Streamlined 


HARCO 


Control garden pests this 
quick, easy new way. Long 
extension rod quickly 
sends insecticides to tall 
shrubs, small plants, hard 
to reach places. Sprays up, down, sideways 
without adjustment. Attractive, colorful. 
Only professional type sprayer priced so 
low. Only $2.35 complete. 
AT YOUR GARDEN SUPPLY DEALER 


Germaco Mfg. Div., 747 Terminal St., Los Angeles 21, Calif. 






STING 


PLANT YOUR VICTORY GARDEN NOW! 
3 Outstanding items 
ROCKHILL STRAWBERRIES 


Will grow a good crop the first year. Has no 








runners. Largest everbearing type and has an 
excellent flavor. 15¢ each. 
SPECIAL—15 plants $2.00; 7 plants for.... 


GLOBE ARTICHOKES 


An outstanding variety. Produces tasty buds the 
first season. Both decorative and rich in vita- 
mins $ 
30c each. SPECIAL—4 for.............. 


STRAWBERRY RHUBARB 


A vigorous grower. Stalks are medium size of 

light red color and fine flavor. Will produce this 

year. $ 

30c each. SPECIAL—4 for.............. 
Postpaid prices. All 3 of 


the above $1 items only...... 2.75 


VISIT OUR NURSERY—CLOSED WEDNESDAYS 


Cc 
5146 Telegraph Ave., Oakland, Calif. 


CITRUS TREES 
Pay Dividends 


Plant one or more in your garden and collect your share 
of the profits in the form of . . . 

JUICY LEMONS 

LARGE SWEET ORANGES 
TANGY GRAPEFRUIT 

PIQUANT LIMES 
An exceptionally large stock of these and other va- 
rieties of Citrus Trees is now available. 
Due to labor shortage, no mail orders this year. WE WEL- 
COME YOUR SUNDAY VISIT, CLOSED WEDNESDAY 


OL 1785 








PETERS & WILSON NURSERY 


Millbrae, Calif 





El Camino Real at S. P. Depot 


COLORFUL CROCUS 


Welcome harbingers of spring in full color range; shades 
of blue, purple, white and yellow. Large flowering 
varieties, large sized bulbs. 

Mixed Colors Only—20 bulbs for $1, 100 bulbs for $4.50 
Write Now for our 1944 catalog of Spring Garden 
Beauties, ready for mailing in June. We grow choice 
daffodils, tulips, bulb iris, hyacinths, ete. 


FLORAVISTA, Rt. 3, Box 669-S, Olympia, Wash. 


RARE BULB SPECIALS 


100 Giant Double Ranunculus or 100 Huge, poppy-fid. 
Anemones, $1.00. 200 for $1.75. 500 for $3.75, 1000 
for $6.50. Dwarf Spider Lily, 10c. Ismene, 15c¢ and 25c. 
Chlidanthus, fragrant yellow Amaryllis, 15¢ and 25c. 
100 Small bulbs, $4.00. Clivia, $1.00. Select Strain 
Amaryllis, 75¢c, 3 for $2.00. Add Sales Tax. Postpaid. 
Catalog of 300 unusual bulbs, tells you how to grow 
all bulbs, free. 


CECIL HOUDYSHEL, Dept. S, La Verne, Calif. 











MARCH 1944 


































FOR PUBLIC SERVICE 
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. and the 


SUPERB SIX 


Six beautiful fragrant roses, every one 
sure to produce many fine buds for cut- 
ting. One of the best rose buys of the 
season. Of course, they’re big, husky, 
well-rooted, Armstrong-grown plants. 


Alice Stern. Possibly the best white 
rose. Exquisite buds. 

Apricot Queen. An All-America winner, 
Marvelously beautiful, salmon-apricot 






Your trees 
must wait 





buds. F 

Boutonniere. Perfect little orange-apri- * ae 

cot buds for buttonhole, corsage or —— 

vase. ) Buy War Bonds Soc 
Lulu. Long, slender, coral-pink buds, 





x * * 


for Genuine DAVEY 





perfect for cutting. 
Miss Clipper. Its glorious salmon-pink 











flowers have the finest rose perfume in 
existence. 

NY “4 
Times Square. Orange, yellow, and red, Tree S U rg ery A. Vv: 
beautifully blended. Heavy with fra- 
grance. 


The ‘‘Superb Six’’ (6 plants in all) for 
$4.75 plus 12c sales tax. Mailed any- 
where in the Western States for 138c 
postage. A $5.00 bill will do it. 






TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 


EXPERIENCE # FACILITIES = ECONOMY 











. 
Armstrong Nurseries 
412 No. Euclid Ave. Ontario, Calif. 
_ (Address all mail to Ontario office) 
12908 Magnolia Blvd., No. Hollywood 
4440 Sepulveda Blvd., Culver City 









FOR A SUCCESSFUL GARDEN 

















TOP FLIGHT EDIBLE ITEMS 
FOR SPRING AND SUMMER! 


ASPARAGUS—Mary Washington variety: be a 
year ahead with our 3-yr.-old roots. Per doz. 75c 
RHUBARB—lLarge clumps of strawberry rhu- 
barb, 3 to 6 eyes per clump. Produces in 5 weeks 
after planting. 30c¢ each............. 4 for $1 
BANNER STRAWBERRIES—New heavy bear- 
ing variety. Oregon grown, best commercial 
berry. Has fine flavor. 50c a doz., 6 doz. for $2.50 
ARTICHOKES—Green Globe type. Starts pro- 
ducing in May; this is possible only with our 3 
year old roots. Plant one plant for each member 
of the family. 35c 3 for $1 


(POSTPAID PRICES) 
THOMPSON & EHRENPFORT 


(In the Crystal Palace Market 
1175 Market St. San Francisco 3, Calif. 
VICTORY GARDEN HEADQUARTERS: 













Ge: lorger, more succulent vegetables out of your garden 
this year by using GUANITE now. One application adds both 
humus ond nourishment to the soil. GUANITE consists of pul- 
verized poultry manure for ample nitrogen, and powdered peat 
moss for improved root growth and fine soil texture. It is dry, 
odorless and weed-free. 


AT YOUR LOCAL GARDEN SUPPLY STORE 
“Makes Gardens Grow” 


One 50 pound bag of this quality- controlled 
natural plant food feeds up to S00 squore feet 
of garden. Rake into top soil or use for side- 
dressing rows. Directions accompany each bog 














Distributed by 


H. V. CARTER CO., INC. 


$2 Beale Street - San Francisco 5 - California 


GOPHERS 


HOW TO GET RID OF THEM 


No need now to mix baits or to use traps or gas. 
Force’s Gopher Killer Pellets are made from natural 
gopher food—have a true gopher scent that attracts 
then destroys large numbers with just a single applica- 
tion. Sold on a money back guarantee of satisfaction. 
60 pellets 50c, 175 pellets only $1.00 Ask for— 


FORCE’S GOPHER KILLER 


F. LAGOMARSINO & SONS 
Box 1115-L Sacramento, Calif. 


SCIENTIFIC SOIL ANALYSIS 


How does your garden grow? If your VEGETABLES and 
FLOWERS don’t do well, your soil may be to blame. For 
years, we've helped farmers and wholesale growers. Send 
us a sample of your soil, along with only $2, for a scien- 
tifie analysis and a copy of our Soil Guide. Prompt and 
reliable service guaranteed. 


PERRY LABORATORY Mountain View, Calif. 
71 

















Grow beautiful roses and other flowers with the 

Acme System of Spray Se pee combining 3 
it tely) to solve 

the entire spraying problem. NO oth 

needed. Combats both insects and blight. _—— 


AT YOUR GARDEN SUPPLY STORE 











EXQUISITE 

Giant WIOLETS 
Fragrant, purple velvet, hardy and 
prolific. 3 for $1.20 postpaid in U.S. 
—OR—1 each Red, White, Blue and 
Purple for $1.00 Also catalog of 35 
varieties and Violet culture. 

PAWLA’S VIOLET FARM 

Route 2, Box 477, Santa Cruz, Calif. 
(Give Violets for Easter—order 
plants now to be sent for April 9th.) 











Great demand this Year for EBERHARDT 


GIANT HYBRID BLUEBERRIES 


Send for folder, Eberhardt Blueberry Nurseries 
Rt. 7, Box 598, Olympia, Wash. 








4 GREAT BERRIES 


You'll have delicious berries for many 
weeks in the summer, the finest of: their 
kind, if you plant this collection of ber- 
ries, every one a heavy bearer of lus- 
cious, richly flavored berries to eat 
fresh, for pies, jams, cobblers. 


3 John Innes Blackberry. The new, 
sweet, coal-black blackberry from Eng- 
land that needs no sugar and ripens 
when all other berries are gone (Aug.- 
Sept.). 

3 Boysenberry. Everybody knows and 
likes it now. What's better than boy- 
senberry pie? 

2 Evans Black Raspberry. The finest 
blackcap raspberry for California, 
juicy and full flavored, with that deli- 
cate tang that only black raspberries 
have. 

4 Sunrise Raspberry. The earliest red 
raspberry, ripening clusters of deli- 
cious berries over a long period before 
others are on the market. 


**Big 4’’ Berry Collection No. 129 (12 
plants in all) for $3.42 plus 9c sales tax 
in Calif. Mailed anywhere in the West- 
ern States for 15c extra. 


. 
Armstrong Nurseries 
412 No. Euclid Ave. Ontario, Calif. 
(Address all mail to Ontario office) 
12908 Magnolia Blvd., No. Hollywood 
4440 Sepulveda Bivd., Culver City 










pi ANT c HE i 


Grow MA ore ¢ . iW] 


PLANT-CHEM 


SALTS 
A complete plant food used in peace- 
time for more beautiful, more abund- 
ant flowers, in wartime for more and 
better food. Use Plant-Chem now— 


TO START SEEDS, FOR QUICKER GERMINATION 
TO TRANSPLANT, WITH LESS WILT 
VICTORY GARDEN SIZES 
10c, 25¢, 50c, $1, $2, $5 
At Garden Supply Dealers 


UNIVERSITY HYDROPONIC SERVICE 
1355 Market St. San Francisco 3, Calif. 








SEE THE NEWEST AND FINEST 


GAMELLIAS 


eror of Russia, Blood of China, Lotus, Cameo 
Pink’ Regina des Giantes and 150 other outstanding 
varieties. 


RHODODENDRONS 


500 OF THE FINEST 
GERBING’S CAMELLIA BOOK 


108 photographs in natural color. $15.00 plus tax 
—sent postpaid. 
FREE—CAMELLIA CATALOG IN COLOR 
Sorry no mail orders this year. 
Open every day except Thursday. 

EAST BAY NURSERY 
Gordon Courtright, Owner 

2332 San Pablo Ave. Berkeley 2, Calif. 











HETA-ARABIAN CUCUMBER 


A preferred cucumber that grows a half yard 
long, sweeter, forms no gas, easy to grow. Per- 
fect for salads and table greens. Needs no peel- 


ing. Pkt. 35c; 3 for $1.00 postpaid. 


























PACIFIC STRAIN 
OF POLYANTHUS 


PRIMROSES 


Strong flowering plants 
shipped during March. 


At $2.00 per dozen 
or $14.00 per 100. 


VETTERLE & REINELT 


Capitola California 


TOMATOES 


We have the best varieties—Earliana, Marglobe, Pearson, 
Ponderosa, Pritchard, Stone, Victor 


Beet Ga 0.6 cto cadéscedaces ceceece 10c each 
Well grown plants from flats..........6.. 40c a dozen 
| 6 dozen for $2.00 
Please add 25c¢ packing charge for orders under $2.00 
FREE—1944 CATALOG ILLUSTRATED IN COLOR 


° 4 


343 West Portal Av., San Francisco 16, Calif. OV. 4333 





MARSH’S NURSERY ok Cag gh hme 
75 varieties to select from. 


ROSE 3 for $1.00 .. . postpaid 


FRUIT TREES—Good selection.......... $1.25 & up 
DWARF FRUIT TREES—-The genuine dwarf in many 
I on ons ens eames see ses 4400~ $2.50 & up 
STRAWBERRY PLANTS—-Banner and Mastodon,.... 
pe ht EL ERT 20 plants for $1.00 post paid 
Send for circulars on above or let us know your wants. 
Immediate delivery. No C€.0.D. please. 
NNER NURSERY 


P. 0. Box 2184 Sacramento 10, Calif. 

















GARDEN ARISTOCRATS 1944 


is an extremely interesting booklet full of in- 
formation about the newest, rarest, and hand- 
somest trees and shrubs. 


COPY MAILED ON REQUEST 


a 
CLARKE NURSERY, Box 343, San Jose 2, Calif. 


NEW STRAIN OF PACIFIC HYBRID 


DELPHINIUM 


Giant double flowers, shaded in colors 
SPECIAL Trial package of 200 seeds $1.00 
6 packages for $5.00 Postpaid 
OFFERMAN’S DELPHINIUM GARDENS 
4709 W. Stevens Seattle 6, Washington 





























AZALEAS @ 


Deciduous and evergreen—assorted or your 
choice— Flame, Red, Scarlet, Brick. 
BLOOMING SIZE PLANTS 


Rhododendrons 


Unnamed hybrids — 8” x12”. My selection. 


CREEPING JUNIPER, 12 to 18” spread; 
SABINA, PFITZER, TAMARIX, WAUKEGAN 
and AUREA; DAPHNE ODORA, 6 to 12”; 
MEDITERANEAN HYBRID HEATHER, win- 
ter blooming, 6 to 10”. 

Any of the above $1.00 each. Your selection of 
6 for $5.00. Cash with order. Postage free. 


e RICHARD P. RESSEL NURSERY 
MULINO, OREGON 













TWENTIETH CENTURY STRAWBERRY 
Greatest Everbearing variety, 100 $5.00 
Wine Rhubarb, 10 ; $3.50 prepaid 
Most delicious in flavor of all varieties, and no 
seed stalks! 

Sunrise Rasp. Very early fine quality, 10...$1.75 
Wash. Rasp. Later, highest quality. 10........ $1.50 
Other Rasp., Boysen, Young, Thornless Logan. 

Write Now For Illustrated Folder 

BRENTWOOD BERRY GARDENS 

140 S. Carmelina Ave. Los Angeles 24, Calif. 








- TUBEROUS BEGONIAS 


GLADIOLUS HEMEROCALLIS 
TIGRIDIAS MONTBRETIAS 


Our new 1944 list describes these and many other 
varieties of — 
FLOWERING BULBS 
A Card Will Bring Your Copy 
WILSHIRE GARDENS 















GiANt. BEGONIAS 


8 SURE-BLOOM TUBERS $1 
MULTIFLORA BEGONIAS—Choice five colors, each 25¢ 
GLOXINIA—Five colors; each................- 25¢ 
TIGRIDIA—Four separate colors, each........... ise 
CALADIUM—Ten separate colors, each........... 35¢ 
DAHLIAS—Many prize varieties, each........... 35¢ 
YELLOW CALLAS—Extra large bulbs, each....... 15¢ 
ADD 10¢ postage and Calif. tax, please 

BOB ANDERSON - 1415 Echo Park Ave.- Los Angeles 26 


CALIFORNIA FLOWERS 


These will bloom in any climate 


A blend of 30 wild flowers.................. . 30c 
Golden California Poppies... 
Multi-colored Hybrid California ‘Poppie: 


All Three Above, 75c postpaid 
FREE 1944 REFERENCE GARDEN BOOK 


CAMPBELL SEED STORE 








Northwest grown— 


CERTIFIED OREGON BANNER STRAWBERRIES 
100 for $2.50 


THORNLESS BOYSENBERRIES............. 35¢ each 
HYBRID BLUEBERRIES 2 yr...................... 90c each 
we nee 50c each 


All Shipped Prepaid 
7 ic ae catalog printed in color 


H & SONS NURSERY 


a ee S e Hillsboro, Oregon 








CHRYSANTHEMUMS 


Our specialty. Field-grown stock exclusively. NEW 
VARIETIES. FREE 1944 CATALOGUE describes 
spidery, exhibition, large flowering commercial, 
pompon, single, anemone, cascade, hardy an 
Korean types. Color plates, general cultural sug- 
gestions, instructions for training cascades. 


BLANCHARD- SUNNYSLOPE GARDENS 


W. Fairview Ave., Arcadia, California 





DAYLILIES 


Nine acres of Hemerocallis. 
NEW colors in reds, pinks, 
purple and unusual bi- 
colors. Write for complete list. 


RUSSELL GARDENS, Spring, Texas 

















Pasadena 1, Calif. Since 1907 Dept. S 


300 HARDY POLYANTHUS 


PRIMULA SEEDS 
Good Mixture—$1.00—with Culture Guide 
PRIMROSE ACRES, RT. 16 MILWAUKIE 2, OREGON 








__ Box 120 $ . Washingt 
THREE SPARKLING NEW TIGRIDIAS 
Exclusive varieties introduced this season. Gorgeous 


coloring, lovely new shades. Please send for color catalog. 


FRANK M. WILSON, Hybridist 
Route 2 Everson, Washington 








6 select plants $2.85 
ROSES To anywhere in the U. 8. 
Please mention Sunset 


Tualatin Valley Nurseries, Sherwood, Oregon 
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PLANT “CARTER’S QUALITY” 


CAMELLIAS 


Sturdy, well-rooted plants only. Popular and rarest kinds 

including ‘‘Blood of China,’’ Emperor Wilhelm, Lotus, ete. 

Free! Price list and specialist’s simple growing directions. 

CARTER’S CAMELLIA GARDENS 
“Camellias Exclusively” 

525 E. Garvey Ave. Monterey Park, Calif. 


c 


+ SYRUP 

A eredect of JOHNSON ANT CONTROL, Walnut Creek, Colifornio 

SOLD ON A MONEY BACK GUARANTEE 
CONTROL ANTS NOW—Through the proper control 
of ants, Mealy Bug and Ant-Tended Aphis are reduced 
from 30% to 70% the first year. Send for free cir- 
cular, “ANT HABITS AND THEIR CONTROL.” 
Johnson Ant Control, Walnut Creek, Calif. 


SUNSET 














Al main dish likethis calls for folks in to shtre it 
A little wine is used in the cooking — that’s 
for flavor! And moderate glasses of 
the same wine are served at table 
—that’s for friendship! 


T BOLSTERS THE SPIRIT to have friends over for dinner. 
Especially when you've saved up the “points” to set out 
a tempting roast of leg-o’-lamb. 

So make the most of the goodness that’s in such a kingly 
piece of meat. As it sizzles under the oven heat, baste your 
lamb with a little golden table wine. 

And as the meat is carved, serve the same good wine in 
glasses. It’s a recipe for good company and a good evening, 
as well as for the best in toothsome eating. Try it, and see. 

Try also the more simple wartime dishes that become so 
extra good when wine is used in the cooking. Notice the one 
pictured at the right. In a new booklet just printed there are 
75 tested wartime recipes. Write for your copy today. It will 
be sent free by the Wine Advisory Board, 85 Second Street, 
San Francisco 5, California. 

@There’s a welcome in the moderate glass of Sherry that’s served 


before the meal begins. Sherry, like the Table Wines and the after- 
dinner- glass of Port or Muscatel, is a natural companion of food 


BEFORE ALL ELSE—BUY BONDS 










Sauterne or Rhine Wine makes your 
Leg-o’-Lamb sublime! — Insert 4 or 5 
thin slivers of garlic between meat and bone, 
Sprinkle with salt and pepper, and rosemary 
(if you have some handy). Place leg-o’-lamb 
fat side up in the roasting pan and roast in 
slow oven (325°), allowing 35 to 40 min. 
per lb. Baste with small amounts of white 
table wine (using about a cup in all) and with 
fat in pan. Serve with glasses of chilled 
California Sauterne or Rhine Wine 





Leftovers make this tasty Burgundy Lamb Pie—To serve 4 or 5, coarsely 
dice 3 or 4 potatoes and 3 carrots; add 6 small onions; cover with boiling 
salted water. Cook tender. Don’t drain. Add 1 cup tomatoes, 2 cup Bur- 
gundy wine; thicken with 2 tbsps. flour blended with 2 tbsps. butter or 
bacon drippings. Add 11 to 2 cups diced cooked lamb. (Leftover cooked 


vegetables may be added.) Season to taste. Pour into casserole. Top with 
unbaked biscuits. Bake in hot oven (400°) 20 to 30 min. (until biscuits are 
well browned). At table serve moderate glasses of California Burgundy 





“Mother, 1s ADEL a// over the world?” 


Yes, dear. Allied airplanes all over this big 
globe are equipped with ADEL hydraulic control 
valves, electric anti-icing systems and other pre- 
cision products which help them fight for us and 
safeguard their return. Today our flyers know 
ADEL equipment for its small size, light weight, 
design simplicity and dependability. Tomorrow 
the name will be even better known... when 
ADEL’S engineering and inventive genius will 
create new and finer things for home and industry. 


FOR WAR (AND PEACE) BUY BONDS 


ADEL PRECISION PRODUCTS CORP 


ae 
, (F3 
BURBANK, CALIF., HUNTINGTON, W. VA. ' 
Service Offices: Seattle, Wash., Dallas, Texas, A 
Detroit, Mich., Dayton, Ohio, Hagerstown, Md. 1 








